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= Eve SINCE 
| Ny VISKING COMPANY 


FIRST CREATED THE 
FIBROUS CASING... fm 


Significant improvements have been 
made to give you: 


1. Greater uniformity 

2. Greater strength 
3. Better printing 

4. More quality control 

5. Easier peeling 

Constant research and development by 

Visking Company have improved VISKING 


Fibrous Casings to the present accepted 
industry standard. 


FOOD CASINGS 


VISKING COMPANY 


and last word in food casings. sension os, CORPORATION 


6733 West 65th Street, Chicago 38, illinois 
In Canadas VISKING DIVISION, UNION CARBIDE CANADA 
LIMITED, Lindsay, Ontario 
VISKING and UNION CARBIDE are trademarks. of 
Union Carbide Corporation. 











REVOLUTIONARY, SCIENTIFIC ACHIEVEMENT --- 


"NEWAN ATI NG GLOBE-BECKER 


VARIABLE SPEED DRIVE, 


CONTINUOUS 


__. SAUSAGE 
>STUFFING 
MACHINE 


Vacuum Coilillel 









This unusual machine represents a dis- 
tinct advance in the science of sausage 
manufacture. Output per man hour is 
increased. Loading is simpler and quicker 
compared to batch type machines. 


ADVANTAGES 


* Continuously variable speed from , 


6000 to 18000 lbs. per hour 


actual extrusion time 
* Fast continuous operation 


* Well adapted to bucket loading and other 
methods of mechanical feeding 


* Continuous flow assured for all types of 
product through controlled vacuum he 


* Improved product appearance 








* Quickly and easily cleaned 
* Economical to operate — easy to maintain i 7 


* 
Write for Illustrated Absolute safety 


Brochure No. 9845 * Easy installation 
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Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade. The Hague, Netherlands 
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CURONA develops maximum color in your hams, bacons, 


briskets and cured comminuted meat products. For guarding color there 





is no better isoascorbate curing aid and antioxidant than Curona. Write 


NY : ' today for a free sample and bulletin. WALLERSTEIN COMPANY 


Division of Baxter Laboratories, Inc. 
INOIS & S=-/ Staten Island 3, N. Y. 
rlands 
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SERVICE EXPERIENCE 


RESEARCH PERFORMANCE 


Oakite Hot-Spray Unit makes fast work of 
the heaviest cleaning chores. Oakite Sani- 
septor, right, for lighter duty, works off 
hot water line. 





Piant mechanizes sanitation 
and saves $4000 yearly 


What you save with modern cleaning counts more 
than what you spend on materials. 

Example: One packing plant kept track of time 
and materials saved by an Oakite Hot-Spray Unit. 
It was being used daily for equipment sanitation, 
and weekly for smokehouse cleaning. Savings totaled 
to $4,121 yearly! 

But that’s not all! The unit also did a better job 
than previous manual methods. The plant reports: 
“The inspectors have remarked repeatedly on their 
satisfaction regarding the sanitation. The number of 
retained tags throughout the plant has shown a 
marked reduction.” 


The big PLUS in Oakite 


Research, service, experience, performance accom- 
pany each pound of Oakite materials. You get the 
latest in cleaning materials... mechanized sanita- 
tion methods...modern, cost-cutting equipment. 
Ask the Oakite man to help you set up a coordinated 
sanitation program that delivers the best results for 
your plant, with the greatest benefit to your profits. 
Or write for illustrated Bulletin F-7894 which gives 
more details. Oakite Products, Inc., 25 Rector Street, 
New York 6, N. Y. 


It PAYS to 
use Oakite 


in our SIst year 
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with NEVERFAIL 
NEVERFAIL . . . the spiced cure... 
Pre-Suasoning pre-seasons as wanan . . gives your Paty 


ham a distinctive flavor all its own. 
News 3"*DAY HAM CURE 


ystry, 





See page J/ma 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 
In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 


Plant: 6819 South Ashland Avenue 

























































Retain “Fres 
Killed Bloom” 





WITH 
PURECO 
“DRY-ICE” 


or 
CO, LIQUID 
“CHILL 


GRINDING” 





Pureco’s new book- 
let ‘How Carbon 
Dioxide Serves 
You”. Write for 
free copy. 


The Pureco Chill Grinding proc- 
ess uses “Dry-Ice” or CO. 
Liquid to produce uniformly 
high quality ground products. 
There is a better retention of 
color and ‘“‘bloom’’, as well as 
considerable dollar savings. 
Temperature is pulled down 
quickly and held in a desired 
temperature range. Re-cooling 
after grinding is eliminated, 
grinding is better, easier. Re- 
sults: A saving on labor costs, 
shrinkage is reduced, chill room 
space is saved. 


Have a trial 
Chill Grinding 
demonstration. 


Pureco would like to demon- 
strate its Chill Grinding proc- 
ess to you in your plant... 
under your working conditions 
with no obligation on your part 
... call your Pureco man for 
details or write. 





PRPuRE CARBORIC 


Pure Carbonic Company, A Division of Air Reduction Company, Inc. 


General Offices: 150 East 42nd Street, New York 17, N.Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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A Cleanline 


product 


ST. JOHN 


by 


_ continuous 


that is setting production 
records daily 


It took two years of intensive research and practical 
field testing to produce the St. John 2020—and the 
result is a stuffer that outperforms any competitive 
unit on the market. 

2020 is the most trouble-free and easy-to-operate 
stuffer ever developed. With automatic cycling and 
just one operator, it can produce more perfectly filled 
casing that two conventional units. And, product 
changeover is so simple—no waste motion, no waste 
product, no long downtime. 

Best of all, 2020 assures uniformity within 2%. 
No matter what type of product you are handling — 
slicing bologna or vienna, liver sausage or salami — 
2020 adjusts in mere seconds to any predetermined 
product cycle, and holds that cycle constant at all 
times. 

Compact size makes it readily adaptable to any 
production line, and installations can be completed 
in less than 3 hours. For sanitation, it surpasses na- 
tionwide dairy sanitation requirements. 

No wonder 2020 has already been accepted 
everywhere. 


stuffer 


Look at these 2020 records 






---the automatic, 























Filled #55 Stuffing Off Pounds 
Product Casing Pump Time Time Per 

Weight | Speed | (seconds)| (seconds) Hour 

‘ 55’ casing 

Wieners 1A Ibs 105 6 4 5,040 
Big Bologna 9 Ibs. 270 2 2 8,100 
long Bologna 2 Ibs. 120 1 2 14,400 
Slicing Bologna 17 Ibs. 290 3% 2 10,200 
Jumbo Bologna 26 Ibs 260 6 2 11,700 
micgas (wet) 2 Ibs. 120 1 2 14,400 
Salami 























The St. John 2010 Stuffer — Continuous — Manual 





The St. John 2010 is especially designed for those plants that do not 
have the high production requirements for the full automatic operation 
of the 2020. The same pump and motor are used in the 2010, but the 
unit is set for simple manual control. 

Like the automatic unit, the 2010 features quick cleanup . . . ex- 
tremely fast production . . . and accurate weight control. It is easily 
operated by inexperienced help and requires only mini int e 





Let us make an appointment for you to see one of the 15 units in operation. 








Please write, wire or phone. 





Designed and manufactured exclusively by 


5800 S. Damen Avenue, Chicago 36, Illinois 


PRospect 8-4200 
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THE EVOLUTION OF 14 CURES... 








to meet your every requirement 


Fifty years ago the curing standard for the 
meat industry was Heller’s Freeze-Em Pickle 
process. And today, those who still produce the 
finest, old fashioned, country cured hams, con- 
tinue to use Heller’s ‘'Freeze-Em Pickle.’’ 

As time marched on, the industry demanded 
a faster cure so as to operate with a reduced 
inventory. To meet this demand Heller pro- 
duced its now famous ‘‘Quick Action Pickle.’’ 
This cure contains salt, dextrose, sodium ni- 
trite, and sodium nitrate—plus potassium 
nitrate (saltpetre) which makes it different 
from most other cures. 

For those who needed a fast cure, omitting 
potassium nitrate, Heller formulated ‘‘Schnell 
Salz’’— the same as Quick Action Pickle, except 
that the saltpetre was eliminated. It is a mod- 
ern cure, proportioned and sized so as to fully 
utilize each ingredient in minimum time. 

Again the meat industry wanted curing time 
reduced .. . to 24 hours. So Heller produced 
‘*Ultra High Speed Cure,”’ providing for the 
— packer maximum color fixation in a single 

ay. 


Now with curing time reduced to 24 hours... 
Heller was asked to help improve the holding 
quality of color in ham and bacon. After inten- 
sive research and study, the packing industry 
was offered a new (patented) curing formula 
containing calcium lactate and lactic acid— 
added to a balanced blend of salt, sugar, sodium 
nitrite and sodium nitrate. 

This new product was named Heller’s ‘*Lac- 
tate Cure’’—the only formula to provide the 
quality that permits hams and bacon to cure in 
fastest time and retain richer red color—longer. 

For the locker plant and small sausage kitch- 
en operator that wants to avoid storing large 
quantities of different ingredients, or the time 
required to carefully weigh and mix curing com- 
pounds with salt and sugar. . . Heller developed 
two complete cures. Heller's ‘'Custom Cure,”’ 
long famed for producing rich red, lasting color 
and pleasing flavor, is complete—nothing to 
add, weigh or mix—a cure adaptable to every 
type of meat product. And Heller’s ‘‘Southern 
Brown Sugar Cure”’ which imparts the added 
mouth watering taste and aroma of brown 
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sugar—also a complete cure with nothing to 
add, weigh or mix. 

A more recent development in bacon cures 
came about with the introduction of sodium 
cyclamate to replace sugar. Now, bacon cured 
with Heller’s ‘‘Single Strength’”’ and ‘‘Dou- 
ble Strength Cure with Sodium Cyclamate’’ 
offers these advantages: cooks to a golden brown 
with a clean sweet flavor, resists burning or 
charring, leaves pan clean, leaves cleaner fats. 

Shortly after sodium cyclamate was devel- 
oped for use in bacon cure, saccharin as a sub- 
stitute for sugar proved to have the same 
advantages as those derived from sodium cycla- 
mate with the added feature of being much 
more economical. As a result, Heller’s ‘‘Single 
Strength Cure with Saccharin”’ was created 
to meet all of the requirements of a cyclamate 
cure ... and at a lower cost. 

For specific requirements, Heller has formu- 
lated many specialty cures: Heller’s ‘tAscor- 
bate Cure,’’ particularly for corned beef, pro- 
ducing a genuine corned beef flavor and a beau- 
tiful cherry red color throughout, even in the 
surface exposed to the air; Heller’s ‘‘Bacon 
Cure,”’ most effective in machine pumping— 
and complete, with nothing to add; Heller’s 

DeLuxe Cure,” as the name implies, a fancy 
cure containing monosodium glutamate for use 
in fancy cured meats—and for curing turkey 
and other poultry before smoking; Heller’s 
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“Double Strength Cure’’ for low cost of 
curing ingredients—a balanced cure requiring 
only half the quantity—a reduction in cure cost 
up to 40%. 

All Heller Cures are Microsized—an ex- 
clusive Heller process that assures complete, 
faster solubility—no film, suspended matter or 
sediment ... and a quality guaranteed by crit- 
ical laboratory controls that produce uniform, 
predictable results. 

If you would like to improve the quality of 
your cured meats... let us suggest the cure to 
do the best job for you. Ask for free usable 
samples of these superior cures. 


B. HELLER 
& 
COMPANY 


PURITY . INTEGRITY - UNIFORMITY 


3925 Ss. CALUMET AVE. 
CHICAGO 15, ILL. 


































First Major 
Improvement in 
Meat Hangers 

in the past 50 years! 


EDGEMAR 


FORGED STEEL 


HANGER 





e > f e 
its revo ulionary. 


STRONGER—By actual test will hold over 
3,000 Ibs. 


ECONOMICAL—Made from light forged 


steel, about /2 weight of conventional models. 
EASY TO INSTALL 


PLEASING DESIGN 


This Hanger is doing the job—thousands in 
use throughout the U.S. 
Available in 9”-12” sizes 


black, orange or galvanized 


SEE YOUR DEALER 
WRITE TODAY FOR COMPLETE INFORMATION 


EDGEMAR BLOCK CO. 


MEAT INDUSTRY EQUIPMENT 
P.O. BOX 215 
PACIFICA, CALIFORNIA 








Brunswick N. 10, Victoria, Australia 











All smoke generated in the Atrios System is 
fully utilized for COLOR, PRESERVA- 
TION and TASTE. But all too often, in old 
conventional smokehouses or inferior air 
conditioned houses, it is wasted and dissi- 
pated. SMOKE IS VALUABLE! In fact, it 
is a matter of record that eight out of ten 
Atmos Smokehouse Systems pay for them- 
selves in one year or less 
... and keep on earning 
substantial income for 
years afterward. 

We'll be happy to ex- 
plain the features of 
Atmos Smokehouses to 
you or your engineers. 





Call your SMOKEHOUSE SPECIALIST at 


Vopedlin =| 


1215 W. Fullerton Ave., Chicago 14, Illinois EAstgate 7-4240 
All inquiries should be addressed to appropriate representatives— 


Eastern States Representative: 
Atmos Sales, Inc., 16 Court Stree!, 
Brooklyn, N. Y. (Main 5-6488 
Western States Representative: 
Le Fiell Co., 1469 Fairfax, 
San Francisco 24, Calif 
(ATwater 2-8676 
Southeastern States Representativt: — 
H. D. Peiker, P.O. Box #28 i 
Ponte Vedra Beach, Florid? ~ 
(ATwater 5-2675 
Southern States Representative 
H. D. Laughlin & 
3522 North Grove 
Ft. Worth, Texas (MArket 4-721!) 


Canadian Inquiries to: 
McGruer, Fortier, Meyers, Ltd., 
1971 Tansley St. 

Montreal Canada (LA 5-2584) 
European Inquiries to: 
Mittelhauser & Walter, 
Hamburg 4, W. Germany 
South Central and Latin American 
Inquiries to: 

Griffith Laboratories S. A., 
Apartado #1832 Monterrey, 
N. L. Mexico 

Australian Representative: | 
Gordon Bros. Pty. Ltd., 
110-120 Union St., 
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Humane Slaughtering installations being made by packers prove conclusively the 
efficiency and economy of BOSS equipment. Reasonable cost and minimum plant re- 
| arrangement are among the advantages of BOSS Humane Slaughtering techniques. 


No. 1004A ELECTRIC STUNNER IS FASTER! 


Pat. Appl. For 





BOSS No. 1004A Electric Stunner may 
be provided with either ‘‘Wand"' type 


applicator or ‘‘Pistol'’ applicator. 


“Wand" is preferred for smaller kills, 
% ‘ as stationary restrainer usually requires 
that operator reach for hogs. ‘‘Pistol”’ 





is preferred with moving restrainer in 


which hogs are correctly positioned for 











stunning. 


Operates at voltages of 70, 150, 225, 300 and 400 and for any period from 2 second to 3 


seconds. Provided with circuit breaker. Will stun any size hog long enough to stick and bleed 


. 
> 


properly. In use in many small and large plants. 








1 BOSS Elther Stunner still available at lower price. Voltage 70, 150, 225, and 300 for from 1% to 
c 1% seconds. Most economical and efficient way to comply with Humane Slaughtering Laws. 
t 
No. 1006 CRADLE RESTRAINER IS PROVEN! 
Pat. Appl. For 
BOSS No. 1006 Cradle Restrainer features (left below) the entrance gate is closed. The 
fast, efficient stunning of hogs and puts your weight of the hog drops the floor when the 
plant in compliance. After hog enters Restrainer lock is released, wedging the hog between 
the sloping sides of the 
Restrainer. While re- 
strained, the hog is 
stunned elettrically — 
- and then immediately 
ejected from the Re- 
strainer (right below) 
to a sticking or shack- 
ling table. Can be fur- 
jes— nished for right or left 
peony hand entrance. Left 
ers hand shown. 
co ogi 


ee ee Pas 
re 585 Tl: Mucins BUTCHERS’ SUPPLY COMPANY 


ughlin Sn CINCINNATI 16, OHIO 7409 


North Grove | 
Arket 4-721!) © 
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ANOTHER 
BLUE RIBBON 
SUPERLATIVE 


Which Fibrous Casing Peels Best? 





Tee-Pak, Inc. 














Again, it’s Tee-Pak Fibrous! Again, the survey showed 
that Tee-Pak Fibrous (ZIP type) is best in over-all 
peeling performance .. . peels neat and clean, leaves a 
smooth, uniform, glossy appearance to the surface! 

Are you using the “Best” fibrous casing? Call your 
Tee-Pak Man! 


Who's the largest exclusive ao | 
meat casing manufacturer? 


Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 
business! Satisfying your casing requirements is 
Tee-Pak’s aim! 


= 


: <a 
Chicago e San Francisco 


Tee-Pak of Canada, Ltd. . e Tee-Pak International Co., Ltd. 


@ 
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Speak Out Freely 


PERHAPS it is a leftover from the meat 
packing industry’s onetime ingrown state, 
when Jones spoke only to Spelvin, Asbury 
and Wrodowski, and as he did so looked 
carefully over his right and left shoulders, 
but we often conclude that the great ma- 
jority of packers either are inarticulate or 
are unwilling to express their opinions on 
any subject—whether controversial or non- 
controversial. 

The operation of getting a factual state- 
ment, or even a simple expression of ob- 
servation or belief, from many responsible 
members of the industry, belongs to the 
profession of dentistry rather than that of 
journalism. 

If such shyness toward speaking out 
were confined to those areas in which a 
packer might be sticking his neck into the 
public arena or prattling secrets (?) which 
would aid his competitors, the quality 
would be somewhat understandable. How- 
ever, when we find reluctance to discuss 
such matters as the best way to build a 
floor, run a rendering cooker or compen- 
sate a salesman, we begin to wonder a lit- 
tle about this owl-like attitude. Can it be 
true, as is sometimes alleged about the 
owl, that if the bird knew anything, he’d 
say something? 

This interpretation can’t be quite true, 
however, for we’ve seen too many packers 
walk out of meetings (where they have 
remained as quiet as mice) and become 
explosively vocal on the subjects which 
were under discussion only a few moments 
earlier. 

Whatever the cause, the environment is 
sometimes a frustrating one in which to 
edit a publication for the industry. While 
we don’t want to see the “kittle of con- 
troversy a’bilin’ every minute,’ we know 
that many differences of opinion do exist, 
and that one way to resolve some of these 
differences is to lay them out openly where 
they can be examined by all. 

We believe, moreover, that the art-sci- 
ence of meat packing and processing will 
never develop to the greatest possible de- 
gree until more of the technical and prac- 
tical men in the industry write more arti- 
cles and discuss more freely many of the 
non-secret aspects of industry operations. 


News and Views 





Use Of partially defatted pork fatty tissue as a by-product in 


sausage in limited amounts has been approved for the indus- 
try in general by the Meat Inspection Division, U.S. Depart- 
ment of Agriculture, in MID Memorandum No. 284. This 
dispenses with the need for the extensive chemical analyses 
and feeding tests previously required of applicants for per- 
mission to use PDPFT. MID Memo 284 reads: “Partially de- 
fatted pork fatty tissue is derived from the low temperature 
(not exceeding 120° F.) rendering of fresh pork fatty tissue 
exclusive of skin. It has a pinkish color, a fresh odor and ap- 
pearance, and is classified as a meat by-product. Partially 
defatted pork fatty tissue may be used in the preparation of 
those types of sausage in which meat by-products are con- 
sidered normal ingredients. The amount used shall not ex- 
ceed 15 per cent of the meat and meat by-product portion of 
the formula. When used, this meat by-product shall be 
identified in the ingredient statement as ‘Partially Defatted 
Pork Fatty Tissue.” As pointed out in the NP’s August 13, 
1960, story on the MID label control program, 30 to 40 federal- 
ly inspected plants have been using PDPFT in such products 
as bologna and frankfurters after conducting the required 
tests and receiving individual permission from the MID. 


New President of the National Association of Hotel and Res- 


taurant Meat Purveyors is Benjamin Finn of Benjamin Finn 
Co., Inc., Boston, who moved up from the first vice presidency 
during the association’s 18th annual meeting this week in 
Phoenix. Joseph F. Madine, George Schaefer & Sons, Inc., 
New York City, the former president, was named chairman 
of the board. Other newly-elected officers are: first vice pres- 
ident, Howard H. Hess, Will Docter Meat Co., St. Louis; sec- 
ond vice president, Sam S. Stein, Grill Meats, Inc., Sandusky, 
O.; third vice president, J. Lawrence Cain, Thompson-Cain 
Meat Co., Detroit, and treasurer, George Shenson, H. Shen- 
son Meat Co., San Francisco. Harry L. Rudnick of Chicago 
was re-elected as secretary of the association. The NP’s on- 
the-spot coverage of the convention will appear in the No- 
vember 12 issue. 


Several Sightseeing trips on two of Hawaii's larger islands 


are included in the week-long program for the Mid-Pacific 
Conference of the Western States Meat Packers Association, 
immediately following the association’s 15th annual meeting 
in San Francisco. Conference participants will fly from San 
Francisco to Honolulu on Sunday afternoon, February 19, and 
be greeted that evening with a Mai Tai party and a Hawaiian 
luau at the Princess Kaiulani Hotel. Keynote speaker at the 
conference opening Monday morning will be Dr. Oliver Way- 
man, director of the department of animal husbandry, Uni- 
versity of Hawaii. A trip to Pearl Harbor is planned for the 
afternoon. Tuesday’s program will include an address by 
James H. Shoemaker, vice president of the Bank of Hawaii; 
panel discussions, and a field trip to the Hawaii Meat Co. 
feedlots in Honolulu. Wednesday will be a day at leisure, 
while more sightseeing is planned for Thursday. The group 
will leave Honolulu Friday morning for Kauai, where a tour 
of the Kaipu Ranch will lead off two days of visiting that 
island’s points of interest. The group will return to Honolulu 
and depart from there for San Francisco on Sunday after- 
noon. WSMPA’s 15th annual meeting is set for February 15- 
18 at the Sheraton Palace Hotel in San Francisco. 


Next Regional meeting of the National Independent Meat 


Packers Association will be the southern division gathering 
on Thursday and Friday, December 2-3, at the Americana 
Hotel, Bal Harbour, Fla. Sales will receive major emphasis 
at the meeting, John A. Killick, executive secretary of 
NIMPA, indicated this week. 
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COVERAGE 


Meeting Focuses on 


record-breaking crowd of about 
Axx people attended the meat 

packing, tanning and leather 
products section meetings on the 
first and second days of the 48th 
annual National Safety Congress, 
held in Chicago last week. 

Topics at the first day session 
were: 1) The Pain in The Back to 
Industry; 2) Brucellosis, and 3) Use 
Your Head—Stay on Your Feet. 

The “pain in the back” problem 
was covered in a symposium with 
the first speaker, Deno Kottaridis, 
safety director and personnel man- 
ager of Stark, Wetzel & Co., In- 
dianapolis, describing how the per- 
sonnel manager can prevent claims 
for this type of injury. 

In interviewing a prospective em- 
ploye who might be required to do 
heavy work in the meat plant, the 
personnel manager should first 
screen the applicant for physique, 
general robustness and past work 
experience. In filling out the applica- 
tion, the applicant should be re- 
quired to state in detail his exact 
duties with previous employers. The 
section requesting information on 
physical defects should be filled in, 
even if it is left blank by the appli- 
cant, Kottaridis said. 

The personnel manager always 
should have a large enough backlog 
of job candidates to permit him to 
make an actual check, preferably by 
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LEFT: First prize plaque was accepted on behalf of Wilson & Co. by M. C. 








Moran, manager of the casualty division, Chicago; Vernon R. Simms, safety 
director, Oklahoma City plant, the winning Wilson unit, and J. E. Bolgren, 


headquarters safety director, Chicago. RIGHT: Marshall Petersen, 
resentative, National Safety Council, 


training and safety supervisor, 


staff rep- 


presents plaque to John F. Ruberry, 
Quaker Oats Co., 


Chicago, for the plant 


which won top honors in the manufacturing division of the safety contest, 





phone, with past employers as to an 
applicant’s work history, his attend- 
ance, job efficiency and on-the-job 
injuries. 

If the applicant passes this screen- 





RICHMOND UNWIN, assistant to the 
president, Reliable Packing Co., Chi- 
cago, presents a letter of commen- 
dation from National Safety Council 


president, Gov. Howard Pyle, to 
Greg. Pietraszek, technical editor, 
The National Provisioner, for his 


work in connection with the publica- 
tion's coverage of meat industry 
safety activities over many years. 


Backs, Floors, Safety Aids 
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ing process at Stark, Wetzel, he first 
is employed as a member of a Utility Gao 
crew that fills in wherever needed, 
This probationary employment gives 
the employe a chance to see and ex- 
perience the various kinds of work 
conditions in the plant and, at the 
same time, allows line supervision 
to evaluate the worker. If a vacancy 
for a job classified as permanent oc- 
curs in the plant, the employe is sent 
to the departmental supervisor for 
an interview. If the supervisor rec- 
ommends hiring, the employe is 
re-interviewed by the personnel 
manager and given a physical ex- (® 
amination by the plant nurse. If this 
examination discloses any physical 


ae a 


Oe oa ee ee 


defects about which there is any 
question, he is sent to an industrial 
doctor who serves the organization. 

If the doctor feels that there is 
any question about the condition of 
the prospective employe’s limbs or 
organs, including the back, he is 
X-rayed. The company cannot af- 
ford to X-ray every individual to 
determine the condition of any organ 
or limb since it normally hires from 
150 to 200 new employes a year, a 
normal turnover for the plant, said 
Kottaridis. 

INSTRUCTION: If hired, the new 
employe is sent to his departmental 
foreman who is responsible for in- 
structing him in the correct manner 
of performing his job. The fulfill- 
ment of this orientation course is 
reported back to the personnel de- 
partment. 

When a man is injured, care must 
be taken in reassigning him to a new 
job, if his old place is no longer 
available. Even assignment of re- 
called employes should be done with 
care, according to Kottaridis. An 
employe from the Indianapolis plant 
cleanup crew in frozen meat fabri- t 
cating division was laid off tempor- k 
arily. Cleanup duty in this division 1 
is light work, commented Kottaridis. jac 
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When recalled to work, the man ~ 
was assigned -to another cleanup _ 
crew in the beef killing department |} 
plant where some comparatively | | 








Va 


must be moved. He 


heavy pans 
ifety worked for a day and then stayed 
dines home, claiming sick benefit for a 


rep- back injury supposedly sustained in 


“a lifting the pans. While the firm’s in- 

lant vestigation revealed that actually he 

test. had been painting, moving ladders 

and making high reaches, it honored 

first the claim since it had mis-assigned 
‘S 


ili him to a heavier task. 
- 1Y §@ If a man consistently complains 


eded. about a strain because of the heavi- 
pis ness of a task which has been per- 
1 ex- formed by others with no complaint, 
work then he should be told forthright to 
: the do the work or quit the job, con- 
— cluded Kottaridis. 

ae A genuine back strain is a rare 
apie occurrence, in spite of the tendency 
— to classify so the various ills that 
: normally befall the complicated hu- 
a man back, according to Dr. Sidney 
” 7 Brody, medical director of John 
sonnel 


Morrell & Co., Ottumwa. He said 
. ~ Ot in 20 years of medical practice, 
. this he has seen no more than six au- 
ysical thentic back strains. Furthermore, 
the so-called slipped disc is an even 
rarer occurrence. Generally, the 
trouble is a slight hernia condition 

15 of the disc that rest will cure. 
The best approach to the problem, 
Dr. Brody said, is a sympathetic 
treatment of the employe who claims 


is any he has strained his back. He must 
ustrial come to accept the doctor as a per- 
zation. sonal friend rather than as the com- 
iere is pany physician, whom the average 
tion of employe believes to be disinterested. 
nbs or Dr. Brody will spend 30 minutes 
he is with an employe and smoke a ciga- 
not af- rette to get him to relax. Then he can 
jual to get the employe to understand that 
y organ his backache is caused by something 
es from other than a strain. 
year, a FOREMAN’S ATTITUDE: The 
nt, said line supervisors must also be sym- 
pathetic with the employe and not 
the new automatically assume he is a malin- 
tmental gerer if he complains of a strained 
for in- back. At Morrell’s Ottumwa plant, 
manner the foremen meet twice a month with 


fulfill- er doctor and safety director. At 


purse is these meetings the need for a friend- 
nel de- ly and open approach to the com- 
plaining employe is emphasized. 
ire must Some of the many factors that can 
to a new contribute to a backache, such as 
» longer muscular fatigue or a simple muscu- 
. of re- lar cold, are explained to them so 
one with they can explain these facts to their 
idis. An workmen. 
lis plant Dr. Brody noted that the law tends 
at fabri- to pass the cost of curing alleged 
tempor- _ back strains along to the public. The 
division rulings of compensation boards, 


ottaridis. coupled with sick benefit payments 
he man that almost equal a worker’s net 
cleanup pay, make it doubly imperative to 
partment | handle the patient correctly when 
aratively | he first reports his strained back. 
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MEMBERS of the Stay-on-Your-Feet panel included Howard Rebholz, safety 
director, The Rath Packing Co., Waterloo; Miller Hunter, Lehigh Safety Shoe 
Co., Emmaus, Pa.; Howard McGinnis, concrete technologist, Portland Ce- 
ment Association, Chicago; moderator E. D. Peeler, jr., director of employe 
relations for Genesco at Nashville, Tenn., and Carl Conklin, safety director 
of the Whitehall Leather Co., which is located at Whitehall, Michigan. 


The unions’ rigid attitude toward 
seniority rights, which prevents 
transferring a man to less strenuous 
tasks, also complicates the problem, 
Dr. Brody commented. 

If a man has a strained back, he 
should not be placed in traction and 
heat should not be applied to the 
sore area since this only aggravates 
the condition. 

Dr. Paul W. Rush, medical direc- 
tor of Corn Products Refining Co., 
Argo, Ill., reaffirmed the statements 
made by Dr. Brody. As plant medi- 
cal director for 35 years, he said, he 
rarely has seen a real back strain. 

The public has come to call every 
ill that affects the back—a compli- 
cated Rube Goldberg contraption 
that is subject to a 1001 ills—a back 
strain. Some doctors and lawyers 
have capitalized on this misunder- 
standing. The problem is complicated 
further by unrealistic compensation 
settlements that lump all ills be- 
setting the back as strains. 

Dr. Rush also stressed the need 
for treating the complaining employe 
sympathetically and informing him 
of the real medical causes of back- 
ache, such as arthritis, synovitis, 
postural defects, etc. 

According to Dr. Rush, lifting is 
not in itself a cause of a backache, 
but something that brings out de- 
ficiencies in the back. He declared 
that several things can be done to 
reduce number of strained backs. 

POSITIVE PROGRAM: First, ev- 
eryone concerned, from the line 
foreman to the personnel de- 
partment, should stop calling every 
backache a back strain. Second, plant 
people should be educated with res- 
pect to the complicated structure of 
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the back, and the many causes of 
pain there, including lack of proper 
food and rest. Third, accurate rec- 
ords should be kept of the medical 
history of employes. Frequently a 
man who has had arthritis will com- 
plain of a strained back when the 
trouble really is a recurrence of 
his old illness. As employes age, 
they should be transferred, when it 
is possible to do so, to tasks with 
low lift exposure. 

If an employe reports a strained 
back, a complete statement should 
be taken immediately. If the work- 
er is allowed to go home and talk it 
over with others, he frequently will 
make an embellished report when 
he returns. If possible, the doctor 
should investigate the accident and 
get all the facts from fellow em- 
ployes and supervisors and make an 
examination of the equipment, etc. 
A history of the employe’s recent 
illnesses and injuries should be pro- 
cured as these facts may quickly ex- 
plain the cause of his discomfort 
and will enable the physician to give 
a more accurate diagnosis. 

If there is any doubt, an X-ray 
should be taken of the back. Gen- 
erally speaking, if these steps are 
taken the average employe will ac- 
cept the medical explanation for his 
backache. 

The relatively high number of 
cases of so-called back strain 
is partly due to the lack of complete 
reports based on interviews and in- 
vestigation. Lacking other informa- 
tion, an examining doctor will take 
the easy way out and classify the 
ache as a muscle or sacroiliac strain, 
according to Dr. Rush. 

For disputed cases some commu- 
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nities have established impartial 
medical boards whose findings are 
final. He urged industry members 
to work with employes, unions, and 
others for the establishment of such 
boards in their own locations. 

He also cautioned against over- 
treating a patient. If no functional 
disorder is found upon examination, 
and the employe expresses willing- 
ness to return to work, let him do 
so, said Dr. Rush. 

BRUCELLOSIS: In discussing the 
second topic, “Brucellosis,” Dr. Tracy 
E. Barber, medical director of Geo. 
A. Hormel & Co. at Austin, noted 
that two simple measures can be 
used to combat the introduction of 
the disease: 

1) Strict observance of rules of 
personal hygiene. Personnel should 
be encouraged to wash their hands 
frequently. 

2) All cuts and abrasions, espe- 
cially on the hands, should be treated 
promptly. While the brucellosis germ 
can be transmitted to humans 
through food, especially raw milk, 
it usually is introduced into the 
blood stream through a skin opening. 

He noted that the germs, which 
most frequently are carried by 
swine, are present in dust, especially 
in the hog alleys, and may be air- 
borne to other points. 

The medical profession in any 
community with a packinghouse 
should be informed of the symptoms 
of brucellosis and of the necessity 
for keeping antibiotics out of the 
blood stream of a suspect. A person 
afflicted with brucellosis feels weak, 
losses appetite and has a fever which 








A. J. DITTMER, office manager, Gut- 
mann & Co., Chicago, congratulates 
E. D. Peeler, jr., director of employe 
relations for Genesco, Nashville, on 
winning top honors in leather prod- 
ucts division's safety competition. 


falls in the morning and peaks in 
the evening. These symptoms can 
also be due to influenza or 101 dif- 
ferent illnesses, said Dr. Barber. 

The only way to make a definite 
diagnosis is to take a blood culture 
and this must be done by a well- 
qualified laboratory. Geo. A. Hormel 
& Co. sends its suspect blood samples 
to the Minnesota Department of 
Health for analysis. The commonly- 
used agglutination tests are not re- 
liable, according to Dr. Barber. 

If the laboratory tests show bru- 
cellosis, the patient can be cured in 
about 14 days, even in the most 
acute cases, by a medical treatment 
developed by a group of research 
workers, including Dr. Barber. For 


INCOMING general chairman, Donald McKenzie (center) of the American 
Meat Institute, is flanked on left by past general chairman, Richmond Unwin, 
Reliable Packing Co., Chicago; John Thurman, Oscar Mayer & Co., Madison; 
Charles Elsby, Employers’ Mutual of Wausau, Milwaukee; Howard Rebholz, 


The Rath Packing Co., Waterloo; and on right by E. D. Peeler, jr., 
Nashville, A. J. Dittmer, Gutmann & Co., Chicago; Martin Cernetisch, John 
Morrell & Co., Ottumwa, and Hubert Clover, International Shoe Co., St. Louis. 
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recommended | 
tetracycaline and | 
streptomycin. In the 12 years that | 
the medication has been prescribed, 
no patient has suffered a relapse, 


an acute case, the 
medication is 


stated Dr. Barber. Some employes 
continue their work while under 
treatment as the disease is not trans- 
mitted between humans. 
A normal processing temperature 
of 145° F. destroys the brucellosis $ae@ 
germs, reported Dr. Barber. | 
The second speaker on the sub- 
ject, Dr. Stanley L. Hendricks, pub- 
lic health veterinarian of the Iowa 
State Department of Health, showed 
charts on a recent rash of brucello- 
sis cases that has plagued two Iowa ( 
packinghouses. Of the 127 cases re- 
ported, 100 involved workers em- 
ployed on the dressing floor or in the ] 
casing room, while 20 were found j 
among the cutting room staff. Two I 
of the afflicted workers were em- 
ployed in the freezer. No one in _ 
processing department was infected 
with the brucellosis germ. ( 
Among the killing floor employes, 
there was about an even distribution t 
of victims doing tasks before and t 
after the first opening made in the s 
animal. s 
Brucellosis can only be eradicated 1 
by eliminating the reservoir of the 
disease in animals, but so far there I 
is no incentive for the hog producer s 
to eliminate this disease. a 
LEVEL-FOOTED: The first day's f 
final symposium on “Use Your Head ¢ 
—Stay On Your Feet,” was moder- t 
ated by E. D. Peeler, jr., director of € 
employe relations, Genesco, Nash- 
ville, Tenn. k 
The tendency to water down con- U 
crete so that it is easy to trowel is r 
the basic reason why cement floors p 
erode, pit and wear away prema- 
turely, the group was told by How- f 


ard McGinnis, concrete technologist, h 
Portland Cement Association. The te 
composition of the aggregate is not s 
the critical factor in abrasion re- f 


sistance for a concrete floor. It is.. at! 
the cement finish that determines PO 
its wearing life, he claimed. v 

A good finishing concrete should 4 
be made with a ratio of 3% to 4 gal- te 
lons of water to one sack of cement. 
Paste of this thickness can only be ir 
mixed properly with a paddle type ‘5! 
of mixer and special tools are needed tI 
to trowel it. Once the cement has! th 
been finished it must be allowed to. } 
cure properly and 60 days is a min- 
imum curing time, he claimed. Dur-) 
ing this period, special paper that) W 
holds water must be used to Covel gee 
the floor. Curing can be accelerated 


by heating the flooring to 150° Fy e 








with live steam. . 
A problem encountered with brick | St 
Tk 


ided | 
and | 
that 
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apse, 
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floors is the erosion of the mortar 
joints. These joints should be kept 
narrow and not the 14 in. width often 
observed as this only facilitates ero- 
sion by widening the contact area. 

Some of the special grease and 
water resistant toppings can also be 
used to good advantage in the pack- 
inghouse, McGinnis said. 

Abrasive toppings that can prevent 


llosis Ge@skidding can be put down into the 
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finish cement with pneumatic ham- 
mers, he noted. 

If part of a floor has to be re- 
placed, precast sections often are the 
easiest to apply, he commented. 

SHOES: There is no reason why 
employes needing the protection 
should not be wearing protective 
footwear, declared Miller Y. Hunter, 
Lehigh Safety Shoe Co., Emmaus, 
Pa. The modern safety shoe can be 
purchased in conventional dress 
styles and their cost is lower, rang- 
ing from $10 to $11 per pair against 
$14 to $25 for comparable quality in 
dress shoes. 

Permitting employes to buy safe- 
ty footwear under a payroll deduc- 
tion plan always stimulates their 
sale. Furthermore, the cost of safety 
shoes is a tax-deductible item for the 
individual. 

Much can be done through proper 
housekeeping in improving plant 
safety by reducing the causes of 
accidents and especiallv slips and 
falls, said Howard Rebholz, safety 
director, The Rath Packing Co., Wa- 
terloo, Ia., who was the third speak- 
er on the panel. 

To make them effective. house- 
keeping procedures should be eval- 
uated by a quality control tech- 
niaue. The factors in this evaluatory 
procedure are: 

1) The plant should be surveyed 
for unused equipment. Packinghouse 
buildings are too expensive to clut- 
ter with unused equipment. Everv 
square foot gained reduces the need 
for additional capital investment and 
the burden charged to the product. 

2) The safety director should talk 
with at least a few people every 
day. All employes should be made 
to feel that they are in the act. 

3) Each individual’s responsibility 
in housekeeping should be empha- 
sized. Too often employes believe 
that the meat or fat they drop on 
the floor is of no concern to them 
because the janitor will clean it up. 
The hazard that the dropped meat 
represents should be stressed along 
with the economic waste. 

4) The level of housekeeping at- 
tained in each department should be 
evaluated frequently and the rating 


should be given to the departmental 
supervisor. 





JOHN THURMAN, 


safety director, 
Oscar Mayer & Co., Madison, out- 


going general chairman, receives 
recognition award from Richmond 
Unwin, assistant to the president 
at Reliable Packing Co., Chicago. 


5) Trash disposal equipment 
should be of a type that promotes 
cleanliness. Half-wrecked drums and 
barrels should not be used since they 
nullify the objectives of the house- 
keeping program. 

6) Excess material should be re- 
moved from work stations. Supplies, 
such as cartons, should never be 
held there in excess of a day’s re- 
quirements. 

7) Hazards, such as runoffs from 
lard processing equipment, should be 
eliminated. 

8) Equipment and tools should be 
properly maintained. 

9) A good example should be es- 





LEFT: J. Sharp Queener, manager, 
safety and fire protection division, 
E. |. DuPont de Nemours & Co., tells 
of positive advantages accruing from 
off-the-job safety programs. RIGHT: 
Earl Wallace, senior safety engineer, 
Eastman Kodak Co., Rochester, N.Y., 
presents his views on meat packing 
safety based on a camera study of 
a meat packing plant in Rochester. 
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tablished and violators should be 
reprimanded immediately and tact- 
fully by their superiors. 

OFF-JOB-SAFETY: Off-the-job 
safety programs pay in many ways, 
observed J. Sharp Queener, manager 
of the safety and fire protection di- 
vision, E. I. DuPont de Nemours & 
Co., Wilmington, Del., the luncheon 
speaker at the section’s second day’s 
session. DuPont has had off-the-job 
safety as a formal program since 
1952 and in this period accident rates 
have tumbled by 50 per cent, re- 
ported Queener. Off-the-job safety 
activity probably has made the big- 
gest single contribution to this im- 
‘provement. It serves as_ positive 
proof that the company is interested 
in the individual for it brings the 
safety program to the worker’s home 
and family. 

Last year DuPont employes driv- 
ing automobiles had 64 per cent few- 
er motor vehicle fatalities than the 
national average, he claimed. Off- 
the-job safety also lowers the gen- 
eral mortality figure and thereby 
reduces the insurance premiums the 
company pays for life insurance is- 
sued to its employes; it also reduces 
sick benefit payments. 

A. J. Dittmer, office manager for 
Gutmann & Co., Chicago, made the 
awards to the winners in the NSC 
meat packers safety contest. In the 
slaughtering and meat packing di- 
vision, the Oklahoma City plant of 
Wilson & Co. won first place with a 
frequency rate of 2.65, followed by 
Oscar Maver & Co. at Madison with 
2.8 and Wilson’s Kansas City plant 
with 3.38. In the processing and man- 
ufacturing divisions, Quaker Oats 
Co. plants at Wilmington, Cal., and 
Lubec, Me., tied for first place with 
perfect no-accident records and were 
followed by the Oscar Mayer & Co. 
Chicago plant with 7.57. 

Dittmer commented that safety 
promotion is a never-ending task in 
which a letup cannot be tolerated. 

PHOTOGRAPHY: A symposium 
on photography in industral safety 
was moderated by Greg. Pietraszek, 
technical editor of THe NAatTIoNaL 
PROVISIONER. 

Norman J. Kirk, welfare manager 
for Canada Packers, Ltd., Toronto, 
showed some of the films he has 
prepared for safety instruction. One 
of these depicted an actual horse- 
play incident in which an employe, 
after failing to get a sufficent re- 
action from “goosing” a fellow em- 
ploye with a steel, decided to “goose” 
him with his knife. The prodded em- 
ploye reacted by grasping the knife 
with his hand, cutting all the ten- 
dons. The resulting cost of medical 
treatment and compensation claims 
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for impairment totaled $25,000 and 
the provincial compensation board is 
suing the culprit, who may end up 
paying for his foolishness for the 
rest of his life. 

The total cost for film used in 
making this training piece was $3.50. 
Forty-five minutes time was re- 
quired to shoot the film plus some 
homework at dubbing in the narra- 
tive, Kirk said. 

An 8-mm. camera is inexpensive 
and only a light bar and tripod are 
needed to put the plant safety man 
in the movie making business, he 
declared. 

The movie cannot be excelled for 
explaining situations and operations, 
he stated. Furthermore, the total cost 
of depicting an occurrence in black 
and white still prints is about as 
much as it for showing it in movie 
form. While color is used where pos- 
sible, some of the high-speed black 
and white films permit shooting in 
locations where total light output is 
200 watts. 

Richard W. Unwin, assistant to the 
president, Reliable Packing Co., 
Chicago, reported that the firm’s 
president, John Thompson, uses a 
camera to make a weekly house- 
keeping and job progress report. 
The responsible supervisor is given 
these photos on the following Mon- 
day to call his attention to the con- 
dition of his department. Construc- 
tion jobs undertaken by the firm’s 
mechanical crews are time-budget- 
ed and photos are used to show how 
far along they are. The pictures 
leave no loophole for alibis or buck- 
passing. 

The next speaker, Howard Reb- 





FIGURE 1: Scale is used to show dif- 
ference in pressure needed to pene- 
trate canvas with dull or sharp point. 
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holz, showed pictures taken with a 
Polaroid camera. He said that the 
cost per picture is low and the print 
is available immediately. 

One slide has been used to dem- 
onstrate to employes the difference 
in the amount of pressure needed to 





FIGURE 2: Spring-tensioned knife 
pouch is disassembled for showing. 


penetrate a piece of canvas with a 
sharp-pointed and dull-pointed 
knife. The sharp-pointed knife does 
not aid the butcher, but it materi- 
ally increases the danger of injury 
(see Figure 1). 

Another slide is used to show 
butchers when a protective leather 
apron should be replaced. A soft 
apron is pleasing to the butcher be- 
cause it does not restrict his bending, 
but it provides little protection 
against a knife penetration. 

Another slide demonstrates how 
the spring in a knife pouch must be 
adjusted to the length of the knife 
to hold the latter snugly. One em- 
plove failed to make this adjustment 
and as he reached for the pouch on 
the locker shelf the knives tumbled 
out and inflicted a serious wound 
(see Figure 2). 

The camera also can be used to 
make effective posters for safety. 
While these do not possess the tech- 
nical excellence found in NSC pos- 
ters, they can be made specific to a 
plant’s problems. 

Earl R. Wallace, senior safety en- 
gineer, Eastman Kodak Co.. of 
Rochester, who is a professional en- 
gineer and photogranher. visited a 
small local packer to gather material 
for his presentation. 

He made three general observa- 
tions in regard to the advantages of 
using photography in plant training 
programs: 

1) While the technique of placing 
a new employe alongside an expe- 
rienced workman is sound, it has the 
serious limitation that the newcomer 
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will learn the unsafe and undesirable 
work habits of his teacher. 

2) A job is often done so rapidly 
that the normal sequence is lost; 


these steps can be pinpointed in | 


photographs. 


3) The photos can bring the job to 





FIGURE 3: Proper placement of plas- 
tic arm guard illustrated by photo. 


the new employe without hindering 
normal.production. All the fine tech- 
niques of the job can be described 
at leisure before he goes onto the 
floor to begin his actual on-the-job 
training. 

Wallace then showed a number of 
color 35-mm. slides taken with and 
projected by standard Kodak photo- 
graphic equipment. 

One depicted the use of a power 
splitter in dividing a carcass. He ob- 
served that from where the butcher 
stood he could not see the back of 
the carcass from which the blade 
protruded about 2 ft. If a fellow em- 
ploye should walk under this saw 
while it was moving down, it would 
split him. Management at County 
Packing then installed a mirror to 
show the splitter the conditions on 
the other side of the carcass (see 
Figure 5 on page 32). 

Other slides showed: 

1) A mechanical steak tenderer 
with an infeed hood which is locked 
with a key the foreman carries and 
which the operator cannot open to 
get greater production. 

2) A band saw lock that is ad- 
justed to the height of the meat be- 
ing cut and then is locked into posi- 
tion to steady the blade to prevent 
it from deflecting and cutting the 
operator’s hands as he guides the 
meat through the saw (see figure 
4 on page 32). 


3) A series of veal carcasses on ay 


steel gambrels. He noted that 12 of : 
these carcasses are lined up and then — 
pushed in train. The pusher cannot § 

[Continued on page 32] : 
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Evolution of Today's 
Slim, Lean, Easy-to- 
Cook, Easy-to-Carve 


and Packaged Ham 


Talk made at National Swine Industry Conference 
By R. E. PARRISH, Manager of Pork Division 
Wilson & Co., Inc. 


to just one major pork cut, one way by which the 
purposes of “improving the efficiency of the swine 
and pork industry” have been and are continuing to be 
served by thousands of people working between the 
two poles of swine production and pork consumption. 
I was introduced to the hog slaughtering and meat 
processing business when it was in the last stage of 
transition in consumer preference, from regular hams to 
skinned hams. Some consumers may never have seen a 
regular ham. All skin from the tip of the shank to the 
butt end was left on a regular ham. That means that all 
the outside layer of fat stayed with the ham. A solid 
layer of fat 2% in. thick, between skin and lean at the 
butt end, was not uncommon. 
Here are the National Live Stock and Meat Board in- 
structions for baking a ham, published 30 years ago: 
“Wash and scrape the ham thoroughly. Soak over- 
night if necessary. Place on a rack in an uncovered pan 
with the fat side up. Place in a slow oven (300° F.). 
Cook until done or until the meat thermometer regis- 
ters 158° F. A 10-pound ham will require 25 minutes to 
the pound; a larger ham 20 minutes; half-ham requires 
30 minutes per pound. Forty-five minutes before cook- 


l T IS my aim to demonstrate, with a brief reference 
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FIGURE 2: Today’s bone-in ham (right) has much less 
skin and fat than the all-skin-on ham of the past. 
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FIGURE 1: The all-skin-on ham, a common sight to con- 
sumers of 30 years ago. The skin is lifted to reveal a 
thick layer of fat; 2% in. at butt end was not uncommon. 


ing is completed, remove from oven. Take off rind and 
cut diagonals across the fat to form diamonds. Spread 
with a mixture of one cup brown sugar and 4-cup 
fine bread crumbs, seasoned with 144 teaspoon dry mus- 
tard and moistened with fruit juice or cider. Stick a 
whole clove in each diamond. Return to the oven to 
finish cooking. During the last 10 minutes of cooking, in- 
crease the heat so as to brown the ham.” 

At the mid-point between two world wars, we were 
a settled nation. Geographical new frontiers had been 
conquered. An industrial revolution had been accom- 
plished. Fat that had been almost essential in the diet 
of struggling pioneers, and fat that formerly was made 
into lard and soap for family use, was in the early 1930s 
being turned to kitchen waste. Pork packers had re- 
acted by offering consumers so-called skinned hams. 
They were actually only about half skinned but, and 
this is important, the amount of outside surface fat left 
on the skinned portion of these hams was subject to 
control and uniformity. A maximum fat limit of 1 in. to 
1% in., beveled to meet the lean at the butt end, was 
standard in the industry in the 1930s. The present stand- 
ard is only 1% in. 

Twenty-five years ago today, according to THE Nat- 
TIONAL PROVISIONER Daity MARKET AND News SERVICE, 
a 15-lb. fresh regular ham was worth 1914¢ per pound 
at Chicago. An equivalent fresh skinned ham was worth 
21142¢ per pound. As consumers expressed their willing- 
ness to pay the additional amount, plus processing and 
overhead costs, regular hams faded out of the pic- 
ture. The depression of the early 1930s and the appeal 
of price alone in retail food ads served only slightly to 
prolong the transition period. For all practical purposes, 
the final death blow was dealt by the armed forces in 
World War II. Thus, we see how the first important step 
in the evolution of the modern ham met the changing 
needs of consumers and, also served the interest of 
swine producers by protecting the market for their 
product. 

The war also brought about an increase in the num- 
ber of women employed outside the home. Latest cen- 
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sus figures show that more women are employed at pay 
jobs now than at any other non-war time in our history. 
About half of the employed women are married and 
have children. A woman with a job, a growing family, 
or an active interest in PTA and the church, or per- 
haps, politics, has limited time and energy left to spend 
in the kitchen. She shops with time and labor saving 
in mind and thereby forces some of the work and time 
back on the food processors. Tests reported by the home 
economics department of American Can Co. show that 
time needed to prepare three meals daily has been 





FIGURE 3: Undergoing another streamlining process, the 
old-style ham is rapidly being converted to a skinless- 
shankless ham (right). Excess fat is still to be removed 
from the skinned ham shown in the above picture. 


reduced from four hours to only two hours since the 
1920s. The present day homemaker, whether employed 
or not, is likely to be health and weight conscious; 
therefore, she buys foods that are low in calories. This 
means meat with no excess fat. 

Today’s homemaker thinks and buys meat in terms 
of serving portions. In her thinking about portions, she 
excludes skin and bone and excess fat. These things are 
simply waste and she resists paying for them. She wants 
meat that is ready for the pan, the oven, or for im- 
mediate serving on the table. She wants meat for one 
meal at a time. She has neither the time nor the desire 
to make leftovers attractive to her family. Therefore, 
she requires of meat processors a greater variety of 
sizes and packages. 

Foods that do not keep up with changes in home- 
makers’ thinking and habits lose out to those that do. 
Now, let’s see how well processors of ham have met 
the challenge. 

The outbreak of World War II created a critical 
shortage of ocean cargo space. Accordingly, the federal 
government brought out purchase specifications for 
overseas-type hams. These hams were shankless. The 
government action was a matter of wartime expediency. 
Declining consumer demand for shank portions of hams, 
however, was directly the outgrowth of homemakers’ 
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experience. Retailers sold ham shanks below cost of 
whole hams, but fewer and fewer homemakers could 
see value in them. The bones and skin could not be re- 
lated to family meal servings. For the most part, the 
shank meat had to be considered in the left-over or 
second meal context; that is, casserole dishes, ham loaf, 
ham salad and the like. The shank bone would make 
excellent pea soup, but it had become much easier to 
open a can to put soup on the menu. 

It is no wonder, then, that after the war, domestic 
consumers found shankless hams in the retail food mar- 
kets. Besides being shankless, most of these hams are 
entirely skinless, and all excess outside fat is removed. 
Obviously, consumers have to pay a higher price per 
pound because the yield of 100 lbs. of regular ham, 
worth about 36¢ lb. in the fresh unprocessed state, is 
reduced to only about 60 lbs. The remaining 40 lbs, 
consists of about 6 lbs. skin worth about 5¢ lb., 214 lbs, 
of bones, worth about 1¢ lb., about 26% lbs. of fat, 
worth about 7¢ lb., and about 5 lbs. of shank meat, 
worth about 26¢ lb. Furthermore, additional labor is 
used to make the conversion. Nevertheless, homemakers 
have been buying the hams. They regard the conven- 
ience and reduction in waste more highly than the add- 
ed cost. Thus, has been accomplished another major 
step in the evolution of ham. 

There were boneless hams on the market at this 
time, but they were not particularly popular with home- 
makers. Part of the reason was that the producers of 
smoked boneless hams had themselves in mind more 
than consumers. The boneless ham route was used as 
an outlet for hams with minor bruises or other defects 
that could be made to disappear in the process of skin- 
ning, fatting and boning. Not much extra fat was re- 
moved, and the existing fat was accentuated when skin 
and bone were removed and the remaining ham was 
compressed into compact form. Also, extremely heavy 
hams were boned and split into smaller pieces to make 
them salable. Meanwhile, boneless hams in cans caught 
on with consumers because they satisfied a long-felt 
want of homemakers for ham that could be put on the 
shelf for emergencies. It mattered little that the shelf 
had to be refrigerated, or that the hams lacked the 
aroma and taste of smoke. The fact that the canning 
process made canned hdms ready to eat without further 
cooking was just another reason for a rapid rise in 
consumer demand. More than one-sixth of the hams 
produced under federal inspection are now canned. 

The decade of the 1950s was marked by a kind of jet 

[Continued on page 31] 





FIGURE 4: With all skin, excess fat, shank and bones re- © 
moved, the result is a shankless, boneless, skinless ham, 
a product commonly available to .consumers today. 
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i on Taylor 


“ It’s a sure bet that the Taylor instruments 

of jet you install in your meat processsing plant Accuracy 
will do a precision job. It’s also a safe bet 

that Taylor instruments will help you in- 

= crease quality and uniformity of your prod- 

uct and cut operating costs at the same time. 








@ Eliminate separation of meat from bone 
or Casing. 
From scalding tanks to chill room, from  @ Reduce shrinkage. 


depilators to Jourdan cookers, Taylor 


@ Cut steam consumption to a minimum. 
time, temperature and pressure control sys- 


@ Provide complete records for 


tems almost eliminate the possibility of quality checks. 
human error. 

. Send » for Catalog SOOMP. Or ca/l your Tayl 
The systems shown above will: er . RE ANN a 


Field Engineer. Taylor Instrument Companies, 
Rochester, New York, or Toronto, Ontario. 


Laylor Lustruments MEAN ACCURACY FIRST 
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® Guard against flavorless product. 
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Every hour of every trading day 
markets are shifting, prices are changing, 
trades are being completed. And 

every change in market conditions means a 
change in the value of your holdings. 





ne 


Your broker, with his finger constantly on ~@ 
the pulse of every important market in 

every part of the country, is constantly in 

touch with changes in prices, trends, ~ 
supply and demand. His entire energy and 
full resources are at your service. 


Whether you are buying or selling, the 
7 knowledge, training and experience that 
brokerage service provides will help 
you obtain quicker action, better trading 
* results, and the highest obtainable 

¥s_ returns from your sale or investment. 
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SLOMAN, LYONS BROKERAGE CO. MYRON SNYDER, INC. JOHN E. STAREN CO. 
32 10th Ave., N.Y. * 327 S. LaSalle, Chgo. Fruit & Produce Exch. * Boston 9, Mass. 120 S. LaSalle ° Chicago 3, 
Algonquin 5-0010 HArrison 7-7712 Richmond 2-2930 RAndolph 6-9277 
Teletype NY 1-3482 CG-330 Boneless Beef & Beef Trimmings Fresh Meat - Lard & Oils - Canned Me 
WALSH-BROWN-HEFFERNAN CO. BUSSE BROKERAGE 
3449 W. 48th Pl. . Chicago, Ill. Board of Trade Bldg. ° Chicago, Il. 
YArds 7-3737 Teletype CG 2658 WEhbster 9-3113 
Packinghcuse Products Dressed Hog Specialists 
INTERNATIONAL MEAT BROKERS, INC. NATIONWIDE BROKERAGE CO. =2 
616 E. Glenoaks Blvd. ° Glendale, Calif. 130 Newmarket Sq. ¢ Boston 18, Mass. 
CHapman 5-8561 TT: GLDL CAL 9887 GArrison 7-6600 
Cable: Millerhays Boneless C & C Meats & Beef Trimmings 


Australian & New Zealand Meat 


THE NATIONAL PROVISIONER, OCTOBER 29, 1960 e THE 





KET IN THE COUNTRY 


&.. 


ng 


THESE LEADING BROKERS 
WELCOME AN OPPORTUNITY TO 


d DISCUSS YOUR NEEDS WITH YOU 
at $ 
| C0. SAMI S. SVENDSEN 
Chicago 3, 407 S. Dearborn St. + Chicago 5, Ill. 
] HArrison 7-9895 


Canned Me Sausage Casings Animal Glands 


HESS-STEPHENSON CO. 
327 S. LaSalle St. + Chicago 4, Ill. 
WAbash 2-5690 WaAbash 2-0440 


Packinghouse Products 


MAX J. SALZMAN 
2618 W. Madison St. » Chicago 12, Ill. 
SAcramento 2-4800 


Sausage Casings 
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Federal Meat Inspection 
Is Granted to 12 Plants 


The Meat Inspection Division, U.S. 
Department of Agriculture, has 
granted meat inspection to a dozen 
plants and withdrawn it from four 
other establishments. 

Inspection was granted to: Armour 
and Company, 2701 Grant st., Bell- 
wood, IIl.; Malone Packing Co., 1702 
Line Ferry rd., Texarkana, Ark.; 
System Meat Co., P. O. Box 929, 
Newcastle, Wyo.; Poultry Packers, 
Inc., 300 E. Fifth st., Wahoo, Neb.; 
Zitron Bros., Inc., 219 S. Muskego 
ave., Milwaukee 3, Wis., and Decker 
& Son, 1500 Arch st., mail, Box 97, 
West End Station, Colorado Springs, 
Colorado. 

Also, Wimp Packing Co., Inc., 1127 
W. 47th pl., Chicago 9, Ill.; Spicy 
Foods, Inc., 1638 Placentia ave., 
Costa Mesa, Cal.; Easton Packing 
Co., 166th and Lehigh sts., mail, P. O. 
Box 244, Easton, Pa.; Mac’s Famous 
Foods, Inc., 1411 E. Maryland st., 
Evansville 14, Ind.; Johnson Meat 
Co., 3614 N. Grove st., Fort Worth 
6, Tex., and Praters Turkeys, Route 
4, Lubbock, Tex. 

Inspection was withdrawn from 


| Sinai Kosher Sausage Corp., 3351- 








3359 S. Halsted st., Chicago 8, III; 
Custom Processing Co., W. Reynolds 
st., Stamford, Tex.; Stearns Packing 
Co., 358 Washington st., Auburn, Me., 
and A & M Food Co., Inc., 2nd and 
Westwood dr., O’Fallon, II. 


Nov. 12 Dinner Meeting 
Set By New York Packers 


The first annual fall dinner meet- 
ing for members and guests of the 
New York State Meat Packers As- 
sociation, Inc., has been set for Sat- 
urday, November 12, in the Flight 
Deck Restaurant at Oneida County 
Airport, Utica. 

The business meeting will begin 
at 5 p.m. with a progress report on 
the association’s legislative plans. 
Dinner will be served at 6:30 p.m., 
followed by a social evening. Jerome 
B. Harrison of C. A. Durr Packing 
Co., Inc., Utica, is president of the 
association, and Abe Kramer of 
Woodstock is executive secretary. 


Meat Machinery Exposition 

The first National Meat Machin- 
ery, Processing and Handling Exhi- 
bition in England has been set for 
March 20-23, 1961, in the Royal Hor- 
ticultural Society’s Old Hall in West- 
minster. Sponsor is the Institute of 
Meat. Both British and overseas 
equipment will be on display at the 
machinery exposition. 
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Revision of Pennsylvania 
Food Laws to Be Big Job 


Speaking as chairman of a com- 
mittee appointed by Gov. David L. 
Lawrence to modernize Pennsyl- 
vania’s food, drug and cosmetics 
laws, state Adjutant General A. J. 
Drexel Biddle said the job will re- 
quire a vast amount of research and 
legal work. 

“IT had no idea when I got into 
this thing how many individual 
amendments had been added to the 
laws over the years,” Biddle com- 
mented. Because of the extensive 
groundwork required, the adjutant 
general said, he anticipates no public 
hearings in the early future. The 
study group plans another meeting 
about November 18. 


FDA Seizes Frozen Pork 


Approximately 16 tons of frozen 
pork found decomposed during tran- 
sit was seized by the Food and Drug 
Administration in federal court ac- 
tion during September, the agency 
disclosed in its October report on 
enforcement and compliance. “Meat 
is under jurisdiction of the U. S. 
Department of Agriculture, which 
administers the Meat Inspection Act, 
but products that become unfit for 
food use after they have left the 
packinghouses are in violation of the 
Federal Food, Drug and Cosmetic 
Act,” the FDA pointed out. 





What’s the Status of 
State Meat Inspection? 


Five PROVISIONER articles surveying 
and evaluating the meat inspection laws 
and regulations of the 50 states have 
been highly praised throughout the meat 
packing industry. The articles constitute 
the only authoritative source of informa- 
tion on this important subject. 

It is now possible to obtain these five 
articles in a handy single reprint of 16 
pages. The reprints are available at the 
following prices: One to 10 copies, 30¢ 
each; 11 to 50 copies, 25¢ each, and 
more than 50 copies, 20¢ each. 

To obtain these reprints for your own 
organization, a legislative committee, or 
some other purpose, fill out the coupon: 





Check ee 
No. Copies emails 


Desired BNU MOR saccneceees 


Send to Editorial Department, The Na- 
tional Provisioner, 15 West Huron st., 
Chicago 10, Ill. 
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TOO FAT 


Here's How Tex-IMPA Wants to Change Grading 


HE TEXAS Independent Meat 

Packers Association has come out 
against the so-called dual grading 
system being considered by the U.S. 
Department of Agriculture, recom- 
mending instead that certain 
changes as set forth in the accom- 
panying chart, be made in present 
standards. 

In a resolution unanimously passed 
by the Tex-IMPA board of di- 
rectors at its recent meeting in Aus- 
tin, the board declared that dual 
grading, which would include 10 nu- 
merical grades within each present 
grade, would be impractical from 
standpoints of production, marketing, 
purchasing and retailing, including 
labeling and advertising. Such a sys- 
tem also might develop a trend away 





from buying at auction markets and 
terminal yards and might accelerate 
the necessity for buying livestock on 
a grade and yield basis, the board 
of directors cautioned. 

“‘Ribbing’ would cause additional 
shrinkage, which loss must be re- 
flected back to producer or forward 
to consumer, causing unnecessary 
price raises and inflation,” the Tex- 
IMPA leaders warned. The resolu- 
tion continued: 

“It is the studied opinion of the 
Texas Independent Meat Packers 
Association, supported by many effi- 
cient independent surveys, that the 
consuming public prefers lean, ten- 
der beef. We believe that the chang- 
es recommended on the attached 
grading standard chart will help 


make more of the preferred type 
beef available at more reasonable 
prices due to the fact that the pro- 
ducers can reduce the feeding time., , 

“The Texas Independent Meat 
Packers Association requests more 
uniformity and consistency in grad- 
ing nationally and also suggests more 
internal harmony and more efficient | 
communications among the USDA | 
grading personnel and also more ef- 
ficient communications with the meat 
packing industry.” 

An industrywide conference to | 
discuss beef grading has been sched- | 
uled for November 14 and 15 in 
Kansas City, Mo. Several packer 
trade associations will be represent-g» 
ed. The American National Cattle- 
men’s Association called the meeting. 



























































































































MINIMUM MARBLING REQUIREMENTS (WITH NORMAL COLOR, TEXTURE AND FIRMNESS OF LEAN FOR APPLICABLE GRADE AND MATURITY) 
FOR THE PRIME, CHOICE, GOOD, STANDARD, AND COMMERCIAL GRADES OF BEEF, BY SPECIFIED DEGREES OF CONFORMATION AND 
MATURITY 
Carcass | Conformation MATURITY GROUPS 
Grade | Equivalent a-(12 mo) b-(12-15 mo) | ¢-(15-20 mo) d | e f 
| Minimum Prime Slightly Moderately Extremely 
or better Moderate abundant abundant abundant 
e Slightly Moderately ) 
PRIME Mid-point Choice* abundant abundant Abundant 
Moderately Very | | 
Minimum Choice* abundant Abundant abundant 
Minimum Choice Slight Small | 
| or better amount amount Modest 
5 ‘E Slightly 
CHOICE Mid-point Good* Modest Moderate abundant 
Mid-point Slightly Moderately j 
Standard* abundant abundant Abundant 
Mid-point Good Practically Slight 
or better devoid Traces amount 
ss Slight Small : 
GOOD High Standard* Traces amount amount 
Minimum Slight Small 
Standard* amount amount Modest 
Mid-point Standard Practically 
or better Devoid devoid Traces : 
. ’ Practically Slight 
STANDARD High Utility* devoid Traces amount 
Slight | Small R 
Minimum Utility* amount | amount Modest A b 
Minimum Commer- Slight Small 
cial or better amount amount Modest Cc 
COMMER- Small 
CIAL Mid-point Utility* amount Modest Moderate _ 
Slightly Le 
Minimum Utility* Modest Moderate abundant ~9 
Degrees of Marbling Maturity Groups y 
1. Extremely abundant 7. Modest a. Red, porous, chine bones; soft, pearly-white cartilages. ac 
2. Very abundant 8. Small amount b. Intermediate maturity for prime, choice, good or standard grades. 
3. Abundant 9. Slight amount c. Approaching maximum maturity for prime, choice, good or standard lie 
4. Moderately abundant 10. Traces grades. 
5. Slightly abundant 11. Practically devoid d. Cartilages slightly more than moderately ossified. e\ 
6. Moderate 12. Devoid e. Cartilages nearly completely ossified. ce 
f. Hard, white, chine bones; cartilages entirely ossified, outline of carti- 
lages barely visible. 
*Example only. Illustrates the extent to which more than minimum quality must be present to compensate for less than minimum conformation. pl 
in 
Truck Innovations to be December 5-8, in New York City’s weight, heavy-duty alternator to re a 
i : j rator on u 
Featured at Fleet Show Coliseum a the earn ne ef a 
The world’s first transistorized ig- Sponsored by the Private Truck peg tied — pe sy a the an 
nition system and a device that auto- Council of America, Inc., the four- sis dynamometer that e - es odie (i 
matically records the identity of a day event will feature a series of | need for road testing of mo i 
vehicle’s driver, as well as its speed, | Workshop sessions and seminars for _ trucks; fluorescent enamel paints for | 
mileage, rolling time and stops, will fleet maintenance executives. Other safety markings on commercial ve ‘an 
“Le Fy — * - ° 
be demonstrated by exhibitors at the new products that will be demon- hicles, and a power steering hose line ae 


1960 Fleet Maintenance Exposition, 
24 


strated include: a compact, light- 
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replacement kit for any truck. 
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LEFT: Installed as part of new beef dressing system, hide 
puller is controlled from mobile panel. CENTER: Operator 
rides hydraulic hoist downward as he guides air-powered 





REFRIGERATED truck leaves Huron plant for delivery of 
beef to East Coast distribution units. Other units are lo- 





saw through beef carcass. RIGHT: Ease of skinning opera- 
tion is shown. Air-operated circular knives replace hand 
knives and honing steels in new operation at Huron. 





Armour-Huron, S.D. 





cated in Chicago, Pittsburgh, Minneapolis and Fargo. 


dant ye Armour and Company plant 


in Huron, S.D., is facing the dec- 
ade of the 1960s with the firm be- 
lief that its production will make 
even higher gains than the 130 per 
cent rise experienced during the ’50s. 
This confidence is based on com- 
pletion of a plant expansion program 
involving: 1) stepped-up procure- 
ment of cattle by the plant’s eight 
buyers, 2) a new “on the rail” beef 
processing unit, 3) new cooler space 
and 4) new distribution methods 
(including “piggyback” shipments of 
meat). 
G. D. Lewis, general manager, re- 
Ports that beef cattle supplies in the 
State are 100 per cent greater than 


in 1950, and that there is a great de- 
mand for Dakota beef from the 
firm’s customers. The plant can pro- 
duce about 75 per cent more beef 
today than it could last year and has 
doubled the maximum production of 
five years ago. Hourly capacity in 
1955 was 30 cattle; last year the fig- 
ure was 36 per hour; this year it is 
60 animals per hour. 

“Demand for the beef,” says Lewis, 
“is heavy from the 30 branches we 
serve under the new beef improve- 
ment program, which has set up a 
close supply relationship between 
plants and certain branches.” Huron 
distribution units are located large- 
ly along the East Coast, with oth- 


THE NATIONAL PROVISIONER, OCTOBER 29, 1960 


New Dressing System 
Is Part of Expansion 
Program to Handle 


Greater Beef Supplies 


ers in Pittsburgh, Chicago, Minneap- 
olis, nearby Aberdeen, S.D., and 
Fargo, N.D. Most Huron stores also 
handle Armour meats almost exclu- 
sively, the general manager claims. 

Many eastern markets make spe- 
cial requests for Dakota beef for 
promotional purposes, he says, and 
some offer premium prices for the 
type of beef they require. 

Space for the expanded produc- 
tion is being provided by the con- 
struction of a new lamb cooler, which 
leaves more space in the plant’s main 
cooler available for beef. Shipments 
by “piggyback” started with a Chi- 
cago and Northwestern railroad de- 
livery to Chicago last June. Arrange- 
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PICTURE presents cross-sectional view of several operations at Armour plant in 
Huron, S.D. From right to left: Employe at extreme right prepares for tail pull- 
ing operation. Farther up line, operator performs rumping operation. Directly 
below him, employe skins out rosettes. To the left of them, another man sterilizes 
hide skinning machine. Section of eviscerating conveyor is visible in extreme 
foreground (lower right) of picture. Carcass rail swings around this conveyor. 


ments for rapid expansion of the 
service—especially for direct service 
deliveries—are being worked out by 
the company’s transport officials. 
Expansion also will mean more 
employment for residents of Huron, 
more cattle purchased from South 
Dakota farmers and more use of lo- 
cal services. The plant, which has 
been the city’s largest industry for 
many of its 35 years in Huron, now 
employs more than 500 persons dur- 
ing the peak season. 
Production-wise, the plant is well 
prepared to handle the greater sup- 
plies of cattle. It has a new dressing 
system for processing cattle at a rate 





of one per minute. The animals never 
leave the rail from the time proc- 
essing begins until the dressed quar- 
ters are loaded for shipment. 

Installed under the direction of N. 
O. Berthelson, Midwest area engi- 
neer, the new system is located in 
a compact, well-lighted room where 
each operation is visible from near- 
ly any point on the dressing floor. 
The system does away with hand 
knives, honing steels and similar 
tools and eliminates most of the 
bending, stooping and heavy han- 
dling duties. 

Operators along the continuously 
moving rail stand comfortably at 


TRUCKS of all 
sizes haul cattle 
to receiving yards 
since Huron plant 
serves livestock 
producers in wide 
area. Depicted is 
typical morning 
scene at yards. 


their posts, each on a platform set at 
the proper level for the job. Hy- 
draulic lifts raise and lower the plat- 
forms when the job being performed 
requires an up-and-down movement 
along the carcass. 

Replacing the hand knife in the 
new system are air-operated circular 
knives that reportedly require 
sharpening only once every three 
days. The blades separate hide from 
meat easily and quickly and reduce 
the danger of nicks which can lower 
the value of the hides. 

As the carcass starts down the 
processing line, special saws are used 
to remove the forelegs and special 


E 4 


SHROUDING operation is character- 
ized by proper platform positioning. 


transfer equipment secures the car- 
cass for skinning. An air-operated 
puller is used to remove the hide 
from the tail and a large, ceiling-to- 
floor hide puller removes the sides 
in an operation that lasts only a few 
seconds. The hide puller moves au- 
tomatically into position as the car- 
cass reaches the proper point on the 
rail. This unit, which is controlled 
from a mobile panel, can adjust to 
any size carcass. 

Besides reducing the possibility of 
nicks, the puller is said to elimi- 
nate much of the most difficult work 
associated with cattle skinning. The 
remainder of the hide is removed by 
two men operating air knives. 

Afterward, by-products and vis- 
cera move by conveyor to the floor 
below for processing. 


Meat is delivered in refrigerated ea 


trucks which are chilled with car- 
bon dioxide. The plant has found 
that CO, helps keep the meat cold 
throughout long delivery runs. 
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The PHOS? HATE story 
YES! 220 


wide interest in 


ELIMINATES 
FAT PHOSPHATES for 


POCKETS the sausage and 


meat industry. 


; We are the folks 
5 who first offered 


RETAINS PHOSPHATE com- 
MORE 
JUICES pounds for your use. 


E ol Most Meat Packers 
, - first heard of 


PHOSPHATES for 


IMPROVES 

APPETIZING ' 

concn meats when we 

popularized and 

offered these four 

ALWAYS indust 

nae caiae industry standards 

PH 


for their use. 


i We will be glad 
au to send a drum 


on approval. 


LABORATORIES, Inc. 


1850 WEST 43rd ST. © CHICAGO 39, ILL. 


‘Manufacturing Chemists forthe Food Industry 














The PerFeer 
Container. 
doesnt Just 


Happen | 


OU can’t blame Baby Kangaroo for 

being hopped up about his mother’s 
container. Crib, carriage and nursery all 
in one, the Kangaroo’s pouch is cer- 
tainly a container that does what it is 
supposed to do... best! 








The Canco team... thoughts for food! 


In the food field, Canco containers do 
what they are supposed to do . . . best! 
Behind every Canco success story are 
the experts who made it possible— 
Canco’s aggressive team of research, 
manufacturing and marketing experts 
. . . the most experienced group in the 
container industry. Their knowledge of 
food processing and consumer needs has 
resulted in the leading packages of to- 
day and assures you that the great con- 
tainers to come will come from Canco. 








To help boost your profits, put the 
Canco team to work on your packaging 
problems. 


GREAT CONTAINER IDEAS COME FROM 


CANCO DIVISION 


AMERICAN CAN COMPANY 








Always perfect shapes, easy stuffing! 


AVISCO CASINGS 


Nothing compares with Avisco transparent casings 
for proven quality and uniform fill. Built-in con- 
trolled stretch makes stuffing easier—enables 
casings to stay with the meats during processing 
—eliminates irregular shapes. Your retailers 


AMERICAN VISCOSE CORPORATION, FILM DIVISION, 
30 


get the full, uniform slices they want. And you get 
real economy through unmatched performance. 
Remember, too, Avisco transparent casings have 
sparkling clarity to show your product, and 
they print beautifully. to identify your brand. 


426 WEST RANDOLPH STREET, CHICAGO 9, ILLINOIS 
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Evolution of the Modern Ham 


[Continued from page 20] 
propulsion of the trend in meat to less waste, greater 
variety and convenience in unit sizes, convenience in 
shortened preparation and serving time, portion control 
cutting, and packaging for protection and sales appeal. 
The pork industry adopted and imposed upon itself new 





be: 





FIGURE 5: Removal of excessive internal fat opened the 
door to complete consumer acceptance of small ham 
roasts and boneless slices packaged in transparent film. 


standards for closer trimming of several of the principal 
pork cuts, including ham. The new standards resulted in 
an important exterior improvement of these cuts, but 
they did not correct excessive internal fat. Processors 
of ham met the challenge of internal fat quickly and 
decisively and, thereby, opened the door to consumer 
packaging in transparent films. 

There is, of course, a progressive loss in weight from 
regular ham to No. 1 consumer packaged ham slices: 


Fresh regular ham (all skin and fat) ....... 17 Lbs. 


Fresh skinned ham (part skin and fat) + 15 Ebs. 
Fresh skinless ham (excess fat removed) . 11 Lbs. 

14 oz. 
@e@Fresh boneless ham.............0-. 9 Lbs. 8 oz 
Cured and smoked boneless ham ....... 8 Lbs. 6 oz. 
No. 1 consumer packaged ham slices...... 7 Lbs. 


Let’s see what this means to Mrs. Housewife: 


Smoked skinned ham (part skin, bone & fat) @ 61¢ Lb.’ 
No. 1 Consumer packaged ham slices @ $1.57 Lb. 
Conversion factor .47.' 

Equivalent price ($1.57 x .47) = 74¢ Lb.‘ 


The slicing operation inevitably produces some slices 
that would not be acceptable to discriminating custom- 
ers, some end pieces, and some shrink. When these 
pieces, which are not waste in the sense that skin, bone 
and fat are waste, are included in the total yield of 


$e @neat, the equivalent price changes about 5¢ per pound. 


1 B.L.S. average retail price for mid-August, 1960. 
2 Assumes 10 0z. package retails @ 98¢. 
3 Yield of No. 1 consumer packaged slices from skinned ham. 


4 Price of No. 1 consumer packaged slices equivalent to 1 lb. of 
skinned ham. ‘ 
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The same lean meat is in the ham with skin and fat 
and bone, but what man is there in the house who can 
carve every ounce of it into uniform, attractive slices? 

The difference in cost to consumers between ham 
with skin, and bone, and fat, and the modern pre-pack- 
aged sliced ham pays for the labor to skin the ham; to 
remove the excess outside fat, and the shank; to remove 
the bone, and the internal fat; to cure and smoke the 
ham, including stuffing into a tight casing that gives it 
round and compact form; to slice and package in vac- 
uum-sealed protective film; capital cost of machines and 
other equipment; health and pension and other benefits 
for workers; the distribution costs, and modest profit for 
the parties performing the processing and distribution. 

Furthermore, processors have had to risk large sums 
of capital to discover consumers’ wants which we now 
take for granted. As Professor Herrell DeGraff of Cor- 
nell University put it, “Who ‘wanted’ a wasteless, con- 
venient canned ham, in a size just suited to their fam ly, 
until they had tried one? ‘Want’ in this sense is what we 
will spend our money for in competition with other uses 
for money. ‘Want’ is created by producing something 
for which consumers will spend freely. It is extremely 
important to farmers and ranchers when services added 
by the packing industry more than pay the cost through 
increasing consumer acceptance and expanding the 
total demand for meat.” 

Don Paarlberg, special assistant to President Eisen- 
hower, has said: 

“Farmers sometimes resent these expanding services, 
which have the result of reducing the farm share of the 
consumer’s dollar. The truth is that these added services 
often enlarge the market, permit farmers to sell more 
products and increase farm returns . . .” 

Swine producers should be asking whether there are 
not more or different services that can be added to 
loins and other cuts that would make consumers want 
more pork in competition with other foods. You swine 
producers are also consumers. How often would you 
buy ham if you had no choice other than to purchase 
the regular smoked ham? 





FIGURE 6: The pile of fat, skin and bones balancing the 
ham products dramatically illustrates the fact that waste 
materials removed by the packer approximate the 
weight of the finished, no-waste, packaged ham. 
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Meat Safety Convention 
[Continued from page 18] 
see what is in front and if he hit 
anyone the person could be injured 
seriously (see Figure 5). 

4) A portable caster-mounted 
shrouding stand; this picture dem- 
onstrates the need for aligning the 
platform with the carcass flow to 
reduce the gap between the carcass 
and the operator, especially in his 
high reach at the start when he is 
placing the shroud around the round 
(see Figure 6 on page 34). 

Wallace commented that in taking 
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PRECISION POWER BLADES (PATENTED 
FASTEST OPERATING BLADES 
OF ANY DEHIDER ON THE MARKET 


- 
eo 
i 


“ 


pictures it is always better to take 
a few extra shots to provide the 
proper selection. The safety man 
sometimes can secure cooperation 
by the expedient of taking a person- 
al shot or two, he stated. 

“After describing portable fire ex- 
tinguishers, including the new stored 
pressure unit in which the propel- 
lent is air compressed, Marshall Pe- 
tersen, senior safety engineer of the 
National Safety Council, stated that 
in plants with portable fire fighting 
equipment too few people know how 
to use it and the types of fires 
against which it is effective. The 





SELF-SHARPENING, 
OSCILLATING BLADES 


No Reversible Blade Switching Necessary) 


LIGHTWEIGHT ALUMINUM HAND PIECE 


OPERATES ELECTRICALLY OR PNEUMATICALLY 


Constant, easy motion of 
cutting head floats hide 
off even formerly tough areas. 


OER dehider. 
Unlike conventional knife, 
dehider cuts gently both 
backwards and forwards. 





MORE VALUABLE HIDES 


You get higher prices for your hides due to no cuts 
and no scores, because blades are specially ground 
with blunted points. 


LESS SCRAP — MORE FAT MONEY 


You get closer to the hide without damaging it which 
leaves more fat on the carcass instead of on the hide, 


FAST — EASY — SAFE DEHIDING 
By either skilled or unskilled butchers. 


MORE MAN-HOUR PRODUCTION 


Speed and reduced operator fatigue means greater 
man-hour production. 


PAYS FOR ITSELF 


Earnings on your more valuable hides and heavier 
carcasses soon more than pay the cost of the Jarvis 






FREE tTriAt uNIT AVAILABLE SEND COUPON NOW 


ee Ce i i te Stee en neem Se come eae oem anemone 


JARVIS CORPORATION—GUILFORD, CONN. | 
(0 Ship a FREE trial unit [) Send catalog 


NAME— 





(YUPYEOA 


COMPANY. 





[@@) 120) :7- ile) 


GUILFORD, CONNECTICUT STREET 





The Pioneer in Power Dehiders 


CITY & STATE 











STOP wasting time and money 
SAVE WITH THE LEADING PACKERS NOW USING THE... 


JARVIS POWER DEHIDER 


TODAY’S MOST IMITATED DEHIDER 


| 












percentage of ignorance runs as high 
as 95. However, any fire extinguish- 
er is only 40 per cent effective in 
untrained hands. 

All fire extinguishers should be 





FIGURE 4: Blade holder on band saw 
to prevent vibration and cut hands. 


inspected annually for pressure lev- 
el, evidence of corrosion, soundness 
of parts, etc., and given a hydrostatic 
pressure test at least once every 
five years, Petersen said. 

He also warned against using the 
vaporizing liquid extinguisher since 
its ingredient is toxic carbon tetra- 
chloride. According to Petersen, a 
teaspoonful of the chemical can 
create toxic conditions in a room 20 
ft. x 10 ft. x 8 ft. while three tea- 


RSME 


Ft NS 





FIGURE 5: Carcass splitting saw with 
blade projecting beyond the carcass © 
and operator's sight. A mirror re 
duces the hazard to passersby. 
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You'll see the startling difference 

















ENTICE WITH SPICE 


THE 


BALTIMORE SPICE 
COMPANY 


° A. 
Baltimore 8, Maryland, U.S. 


29, i} L 


SUPER HI-YIELD BINDER 


Our laboratories 

and unusual 

tested, approve W enthusi- 
astically used by many of the nation’s 
largest Packers, 


Here’s why: 


1. Thickens cold, without cooking, 
2. Immediate absorption of moisture 
Several times its 


Own weight, 
3. Bland flavor. 


SUPER HI-YIELp can 


used in any product in 
cereal binder is indicated. 


TESTING Pt 'RPOSES, 
) to 5 one h undred Pound 
your plant. Price $8.45 pep cwt, 
warehouse, Baltimore, Ma., Norfolk, 
Va., Charlotte, N.C., A tlanta, Savannah, 


Ga., Birmingham, Ala: and at other 
Points to be announced, 


we'll prepay uw 
bags to 
ex. 
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spoonfuls are necessary before the 
odor of carbon tetrachloride ordi- 
narily can be detected. 

The section elected the following 
officers for 1960-61: Donald McKen- 
zie, American Meat Institute, Chi- 
cago, general chairman; Carl Conk- 
lin, Whitehall Leather Co., White- 
hall, Mich., first vice chairman; John 
Mohay, National Independent Meat 
Packers Association, Washington, 
second vice chairman; Greg. Pietra- 
szek, secretary; Howard Rebholz, 


FIGURE 4: Portable shrouding plat- 
form requires proper placement. 





WHITING & DAVIS 


Safety Devices 


GLOVES—ARM GUARDS 











APRONS 





THUMB AND FOREFINGER THUMB AND TWO FINGERS 





(above) No. 2/2—used where lim- (above) No. 2/3—for use wherever 
ited protection is required. Sizes: additional protection for second fin- 
Men’s—large, medium, small; ger is required. Sizes: Men’s—large, 
women’s—large and small. Medium medium, small; women’s—large and 
weight. Right or left hand. Please small. Medium weight. Right or left 
specify. hand. Please specify. 

ENTIRE HAND (not pictured) SAFETY APRON No. D458. Larg- 
No. 2/5—full metal mesh safeguard er model, No. D479—a short model 
for right or left hand. Please specify. for comlete protection of the abdo- 
Medium weight. Sizes: Men’s—large, men. Easily adjusted and worn. 
medium, small; women’s—large and Guards against cuts and blows. 
small. 


| ARM GUARD No. B-683—protec- 
tion from elbow to wrist. Easily ad- 
justed, and very flexible. 


Price list on request. 


All Whiting & Davis metal mesh safety devices are of sturdy construction 
with soldered links, and approved by Underwriters’ Laboratories. 


WHITING & DAVIS COMPANY 
Plainville, Mass. 
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newsletter editor; Richmond Unwin, 
chairman, training committee, and 
John Thurman, Oscar Mayer & Co., 
Madison, program chairman. 


Locker-Freezer Industry 
Is Changing But Growing 


One out of every seven families 

in the United States is now being 
served by the locker and freezer © 
provisioning industry. This industry 
of nearly 10,000 small firms had sales 
of over $840,000,000 and processed 
1,800,000,000 lbs. of meat last year, 
according to a survey made by the 
U. S. Department of Agriculture. 
L. B. Mann and Paul C. Wilkins of 
the USDA reported on the survey 
to the National Institute of Locker 
and Freezer Provisioners, Elizabeth- 
town, Pa., at the group’s 21st an- 
nual convention in Chicago. 

In 1955 this industry slaughtered 
2,800,000 head of livestock, cured 
135,000,000 lbs. of pork, and em- 
ployed about 47,000 people. It proc- 
esses and merchandises _ frozen 
foods; produces sausage, smoked 
turkeys, and other specialty prod- 
ucts; and provides special services 
such as food financing and delivery 
of food in quantity lots. 

From an industry originally pro- 
viding custom processing and locker 
rental services primarily for farmers, 
it now emphasizes those services 
needed by farmers and urban home 
freezer users. One-fourth of all US. 
families use home freezers to store 
part of their perishable food supply. 
Practically all this growth has come 
since the end of World War II. From 
500,000 in 1946, the number has gone 
to 11,300,000 in 1960. Estimated 
capacity of all these freezers is 4,800- 
000,000 Ibs. of food. 

The greatly expanded use of home 
freezers and increased consumption 
of frozen and prepared food are 
changing the homemaker’s method of ( 
buying and storing perishable foods. 

She can now buy a wide variety of g 
quality foods in wholesale quantities | 
and have them delivered directly to 
her home. 

New president of the National | 
Institute of Locker and Freezer Pro- | 
visioners for 1961 is Paul Franzen- | 
burg, owner of Franzenburg Pro- | 
vision Co., Conrad, Ia., who previ- i 
ously was vice president of the | 
group. He succeeds Jim Culver of 7 
La Mesa, Cal., in the top post. 

The institute announced during the 
convention that it has launched a 
public relations program to build ge 
favorable image in the public eye 
for all segments of the industry and | 
to insure acceptance of its products | 
and services. f 
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KANSAS CITY PORT LAVACA, 
500 East Srd Strout TEXAS, 613 Harbor St. 


CHICAGO DALLAS DETROIT 
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RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the read- 
ers and subscribers of this 
publication. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, 15 W. Huron st., Chicago 
10, Ill., and remitting 50¢ for 
each copy desired. For orders 
received from outside the U.S. 
the cost will be $1.00 per copy. 











No. 2,950,202, MEAT SPOILAGE 
INDICATOR, patented August 23, 
1960 by Maxwell C. Brockmann, 
Indianapolis, Ind., assignor to Hy- 
grade Food Products Corporation, 
Detroit, Mich., a corporation of New 
York. 

A temperature indicator is dis- 
closed, comprising a package con- 
taining two separate compartments, 
one compartment containing a lyoph- 
ilized microorganism capable of ac- 
celerated growth with increasing 
temperature, a dried nutrient for the 
microorganism and an indicator for 
showing that the growth of micro- 
organism is greater than a desired 
limit, the second compartment con- 
taining water and the two compart- 
ments being separated by a mem- 
brane which is capable of being 
broken manually. 


No. 2,949,760, PROCESS AND 
APPARATUS FOR CLEANING 
CAKED AND IMBEDDED MAT- 
TER FROM ANIMAL HIDES, pat- 
ented August 23, 1960 by William’ 
Forbes McCartney, Toronto, Ontario, 
and James Hanna, Winnipeg, Mani- 
toba, Canada, assignors to Canada 





Packers Limited, Toronto, Ontario, 
Canada, an incorporated company. 
There are 28 claims to this patent 
in which the apparatus is described 
as including an elongated support on 
a frame; of such width as to engage 
only a small portion of the hide 
width; a device for progressively ar- 
ranging a hide on the support and 
for moving the hide at a controlled 
rate along the support, and a clean- 
ing element positioned for engage- 
ment with an area of the hide as it 
moves along the support and apply- 
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ing intermittent forces thereto timed 
to induce sustained cyclical move- 
ment therein of substantial frequen- 
cy and amplitude to break up and 
dislodge the foreign matter. 


No. 2,951,765, COMBINED FOOD 
PACKAGING AND COOKING 
CONTAINER, patented September 
6, 1960 by John Robson, Richmond, 
Va., assignor to Reynolds Metals 
Company, Richmond, Va., a corpora- 
tion of Delaware. 

The container has a food-receiv- 
ing cavity with a laminated sheet 
therein with an outer layer of bright 
reflective metal and an inner layer 
of thermoplastic film, with long slits 
in the laminate thus provided. 


No. 2,953,179, MEAT COMMI- 
NUTING APPARATUS, patented 
September 20, 1960 by Robert 
Friess, Malmsheim Kreis Leonberg, 
Germany. 

More specifically 


the invention 
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relates to a cutter head for a meat 
comminuting apparatus in which the 
cutting tool is biased by a spring 
toward and against an adjusting nut, 
whereby the cutting tool may be ad- 
justed along a shaft by rotation of 
the nut while the latter ensures 
that the distance between fine cut- 
ting edges of the blades of the cut- 
ting tool and a surface of station- 
ary annular plate remains at the 
preset adjusted value. 


No. 2,944,072, PROCESS FOR 
NEUTRALIZING VEGETABLE 
OR ANIMAL OILS OR FATS IN A 
WATER SOLUBLE SOLVENT, 
patented July 5, 1960 by Carmelo 
Vaccarino and Giuseppe Vaccarino, 
both of Giammoro, Messina, Italy. 

Neutralization is effected of the 
dissolved oils or fats by the addi- 
tion of the hydroxides or carbon- 
ates of sodium or potassium where- 
upon substantial quantities of hot 
water are added to strongly dilute 
the neutralized miscella thus ob- 
tained, whereupon two immiscible 
liquid phases are obtained, having 
different specific gravities, where- 
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upon separation of the liquid phases 
from each other is effected and 
there is distilled off the solvent from 
the liquid phases and there is indi- 
vidual collecting of the solvent-free 
neutralized oils and fats. The solv- 
ent-free aqueous phase which is a 
solution of soap and water-soluble 
impurities is discarded. 


No. 2,953,178, MEAT SCRAPER, 
patented September 20, 1960 by 
Norman R. Smith, 198 Brooklyn 
ave., San Jose, Calif. 

For use with a meat cutting saw 
having an adjustable gauge plate for 
determining the thickness of the cut 
meat there is provided a meat guid- 


ing and scraping unit including a | 
frame removably attached to the | 
gauge plate on the side nearest the | 


saw, and a number of combination 


guiding and scraping members sup- | 


ported rigidly in parallel relation on 


the frame, each having at least one 


elongated edge, with the edge being = 


in a plane spaced laterally from and 
parallel to that of the saw. 


No. 2,947,638, PRESERVING THE 
COLOR OF GROUND RED MEAT, 
patented August 2, 1960 by James 
E. Snyder and Ruby Jean Swartz, 
Akron, Ohio, assignors to The Good- 
year Tire & Rubber Company, Ak- 
ron, Ohio, a corporation of Ohio. 


The method of preserving the red © 


color of a mass of ground beef is dis- 
closed and comprises exposing the 
freshly ground meat to oxygen un- 
der pressure greater than atmos- 
pheric while changing the cut sur- 
faces of the meat exposed to the oxy- 
gen, packaging the resulting oxygen- 
ated ground beef in_ transparent 
film, and then freezing and storing 
the package at freezing temperature. 


No. 2,951,353, APPARATUS FOR 
REFRIGERATING SUCH PERISH- 
ABLE MATERIALS AS _ FOOD- 
STUFFS, patented September 6, | 














a 
1960 by Willard L. Morrison, Lake : 
Forest, Ill., assignor, by mesne as- e 
signments to Liquefreeze Company, 
Inc., New York, N. Y., a corpora- | 
tion of New York. a 

Refrigeration of the foodstuffs in | 
suitable packages is effected by the | 


use of a bath of cold boiling laweed's 


such as nitrogen which is remov 
from the bath chamber in gaseous 
phase, reliquified and reintroduced 
to the chamber. 
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Kahn’s Scores Home Run 


In Pittsburgh Promotion 
Milton J. Schloss, president of The 
E. Kahn’s Sons Co., Cincinnati, was 
almost as happy about the Pittsburgh 
Pirates’ World Series victory as 
home-run hero Bill Mazeroski, the 
Cincinnati Post & Times-Star re- 
ported October 14, the day following 
e triumph over the New York 
ankees. Explained the newspaper: 
“Schloss had been sitting optimis- 
tically on 25,000 wiener package 
stickers which read ‘Congratulations 
Bucs, World Champs.’ And as soon 
as that game-winning ninth-inning 
homer cleared the wall, the order 
went out to ‘ship ‘em to Pittsburgh.’ 
“The timely packages are being 
sold there today. 
“Kahn’s has been right on top of 
Pittsburgh’s pennant fever, with 
player pictures, streamers, pennant- 


Qegrinning congratulation stickers and 


pre-series ‘Beat ‘em Bucs’ stickers 
for its wiener and bacon packages. 

“Schloss estimates the campaign 
has boosted company sales 10 per 
cent in the Pittsburgh area.” 


Kansas City Symposium on 
Delaney Amendment Is Set 

The Kansas City section of the 
American Chemical Society will pre- 
sent a special symposium on the 
“Scientific Basis of the Delaney 
Amendment” on November 18 as a 
part of its 12th annual fall chemistry 
conference at the University of Kan- 
sas City. 

The Delaney amendment states 
that no food additive will be deemed 
safe “if it is found to induce cancer 
when ingested by man or animal, or 
ifit is found, after tests which are 
appropriate for the evaluation of the 
safety of food additives, to induce 
cancer in man or animal.” 

The speakers, one each from in- 
dustry, government and education, 
will be Dr. Thomas P. Carney, vice 
president of research, development, 

nd control, Eli Lilly & Co., Indi- 
anapolis; Robert S. Roe, director of 
the Food and Drug Administration’s 
bureau of biological and physical 
sciences, and Dr. Paul R. Cannon, 
chairman of the department of pa- 
thology, University of Chicago. 


Color Additive Meeting 

_The Food and Drug Administra- 
tion has postponed until November 
17 its meeting with color additive 
manufacturers and users called to 


te liauid peagiscuss pharmacological testing of 


remov 
gaseous | 


troduced | 


oal-tar colors. The meeting, orig- 
inally set for October 21, will be in 
the North Health, Education and 
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: Welfare Building, Washington, D. C. 














SIMPLEX BRINE PUMP fo- pumping pais or bacon 
pee OSES 
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200 gallon units installed at the Seagman Meat Co., Denver, Colorado 


9 Reasons why the new Simplex Brine Pump is 

good news for you... 

1. The new Simplex Pump ELIMINATES all moving parts that 
cause delay and repairs. 


2. It is guaranteed to be 30% FASTER than other brine pumps. 
3. Tank is made of 14-inch No. 316 stainless steel plate and WILL 

LAST A LIFETIME. 
4. Has Air-intake filter. 


. A 3-inch opening at top provides easy ac- 
cess for INSPECTION as well as conven- 
ient filling. 





40 to 75 gallon unit for the 
smaller operation 


7. A SIZE TO MEET YOUR NEEDS... 20- 
gallon, 40-gallon, 75-gallon or 150-gallon 
. . . or Made to your specifications. 

8. EASY TO OPERATE ... simply open the 
air valve and begin pumping. 

9. = AS MANY OPERATORS AS YOU 

EED ... simply by lengthening the out- 

let pipe. 


7) 


. Glass gauge at base indicates contents and 
lets you know when tank needs refilling. 


THE SIMPLEX BRINE PUMP has been approved by the U.S. Department of Agriculture. 
Territories open for distributorship . . 






- for further information and price list write to: 
1348 DARLING STREET 


THE SIMPLEX PUMP CO. OGDEN, UTAH 


PORK SAUSAGE TASTES DIFFER 


SOME LIKEIT MILD 
SOME LIKE IT HOT & SAGEY 





MILWAUKEE SPICE MILLS 
GIVES YOU-THE 
RIGHT FORMULA FOR THE ‘RIGHT PRODUCT 


— Samples available on regi 
7 % § = 






Grinders & blenders of NATURAL SPICES, OLD MILWAUKEE & TREASURE ISLAND soluble seasonings .sog 
P.O. BOX 337 e CUDAHY, WISCONSIN HU 1-8900 
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CANNED 
MORTADELLA 


~<— 


GOLD MEDAL AWARD WINNER 
1960 FAIR OF ROME 


e EASY STORAGE 

e@ CONVENIENT SLICING SIZE 

e@ SEALED-IN FLAVOR 
Always a Taste Treat 


CARANDO, INC. 
Springfield, Mass. 














Your Name and Address 
on a 3¢ postcard 
will bring you 
10 DAYS FREE TRIAL 
SERVICE of 


“THE YELLOW SHEET” 


Prove to yourself that an ac- 
curate, comprehensive report 
on going prices on most every 
type of meat and by-product 


will increase your profits. 


MAIL YOUR CARD TODAY! 


DAILY MARKET AND 


NEWS SERVICE 
‘The Yellow Sheet’’ 


15 W. Huron St. Chicago 10 











U. S. Calls Water Pollution 
Conference for Dec. 12-14 


The need for more sewage and 
waste treatment plants to control the 
increasing volume of pollution in the 
nation’s rivers and streams will be 
pointed up during the National Con- 
ference on Water Pollution to be 
held on December 12-14 in the Sher- 
aton-Park Hotel, Washington, D. C. 

The conference will be the first 
federally sponsored meeting to con- 
sider water pollution in relation to 
public health and to the present and 
future water needs of the national 
economy. It was called by Surgeon 
General Leroy E. Burney of the 
Public Health Service at the request 
of President Eisenhower and Arthur 
S. Flemming, Secretary of Health, 
Education and Welfare. More than 
1,000 representatives of government, 
industry and civic groups are ex- 
pected to participate. Dr. Burney 
said the nation is headed for a water 
crisis in the current decade unless a 
better job can be done to clean up 
the water resources. 

The Public Health Service esti- 
mates that $4,600,000,000 worth of 
construction by municipalities is 
needed if they are to catch up with 
sewage treatment needs by 1968. In- 
dustry would have to spend be- 
tween $575,000,000 and $600,000,000 
annually during the same period to 
wipe out the backlog of needed in- 
dustrial waste treatment construction 
and to provide for growth, according 
to the Public Health Service. 


Alderman Would Restrict 
Meat Plants in Chicago 

Three proposals by Chicago Al- 
derman J. P. Burke would restrict 
construction of packinghouses in 
that city. Burke’s 14th ward covers 
much of the Chicago stockyards 
area. 

The alderman has asked the city 
corporation counsel to draw up an 
amendment to the zoning ordinance 


| that would make meat plants “special 


| 


uses” in the medium and heavy man- 
ufacturing districts in which they 
now are allowed. To obtain a build- 
ing permit for a special use, an ap- 
plicant must prove to the zoning 
board of appeals that the use is 
necessary for public convenience at 
that location and will not cause sub- 
stantial injury to property values. 
This would make it extremely diffi- 
cult to build a packinghouse near a 
residential area, according to Burke. 

Two other zoning amendments in- 
troduced by Burke would prohibit 
any future packinghouse develop- 
ment on the south side of 47th st. 
between Aberdeen and Morgan, 
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which would be reclassified from 
medium to light industry, and in 
47th pl. and 48th st. between Aber- 
deen and Morgan, which would be 
changed from manufacturing to res- 
idential. 

A building permit for a sheep 
slaughtering plant at 1039-45 W. 47th 
st. was revoked by the city recently 
after residents near the area pro- 
tested against the project. 


FDA Amends Regulations 
On Shortening Emulsifier 


The Food and Drug Administra- 
tion has amended the food additive 
regulations with respect to the food 
additive glyceryl lactostearate and 


mono- and diglycerides as an emul- © 


sifier in or with shortening. 

The appropriate section now reads: 
“A food additive that is a mixture 
of mono- and diglycerides and their 
lactic acid monoesters, manufactured 
by glycerolysis of hydrogenated lard, 
hydrogenated tallow, hydrogenated 
cottonseed oil, or hydrogenated soy- 
bean oil, and subsequent esterifica- 
tion with lactic acid, may be safely 
used as an emulsifier in or with 
shortening, when used in accordance 
with the conditions prescribed in 
this section: 

“(a) The food additive meets the 
following specifications: Total lactic 
acid content not to exceed 16 per 
cent; acid number not to exceed 14. 

“(b) It is used, or intended for 
use, in or with shortening whereby 
the total free and combined lactic 
acid present does not exceed 1.75 
per cent of the combined weight of 
the shortening and the food addi- 
tive.” 


DeGraff To Address NAFC 
On ‘Trust and Anti-Trust’ 
Dr. Herrell DeGraff, Babcock pro- 


fessor of food economics at Cornell 
University, will discuss the food in- 
dustry’s philosophy of responsibility | 
to the public in a presentation call 
“Trust and Anti-Trust” at the 27th 
annual meeting of the National As- 
sociation of Food Chains. The meet- 
ing is scheduled for November 27-30 | 
at the Americana Hotel in Miami} 
Beach, Fla. : 
Using the factual material reported | 
by the Federal Trade Commission | 
from its economic inquiry into food | 
marketing as a basis, DeGraff is f 
expected to analyze the significance | 
to the public of the food indus- 


try’s competitive philosophy and ie 


physical changes in food marketin 
—the supermarket, convenience) 
foods, one-stop shopping, etc.—which | 
that philosophy has produced. 
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ALL MEAT ... output, exports, imports, stocks 



























e e 
on Meat Production Gains; Above Last Year 
nie Meat production under federal inspection continued to rise in the 
pro- week ended October 22, with volume for the period moving up to 
447,000,000 lbs. from 443,000,000 lbs.. for the previous week. With 
=~ slaughter of bovine stock and sheep well above numbers last year, 
volume of production last week held a slight edge over the 445,000,000 
is lbs. produced in the same October period of 1959. Cattle kill edged up- 
>r ward from the previous week and numbered about 40,000 head larger 
shti than last year, while hog kill, the retarding factor in total meat pro- 
litive duction, numbered about 187,000 head, or about 13 per cent below 
food the 1959 count. Estimated slaughter and meat production by classes 
“a appear below as follows: 
= BEEF PORK 
mul- Week Ended Number Production (Exel. lard) 
M‘s Mil. Ibs. =_— ae.” 
"s il. Ibs. 
eads: Cet. 299 ISG 6 a tae 415 240.3 1,305 177.9 
Oct. 15, 1960 410 237.4 1,305 176.3 
xture Oct. 24, 1959 365 216.3 1,492 203.4 
their . a LAMB AND TOTAL 
: k End um i MUTTON MEAT 
tured Ga@ awe sei M‘s a Mil. =— Number Production PROD. 
1 lard, M’s Mil. Ibs. Mil. Ibs. 
2 Bee REE we dlees ee Wee 120 13.8 325 3 7 
nated Oct. ReetNGON ech en es 117 13.9 320 13.0 443 
1 soy- Gein DE RGEOS 88 asec 107 12.5 275 12.8 445 
rifica- 1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
fely Lambs, 369,561. 
sa a 1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
- wit Lambs, 137,677. 
-dance AVERAGE WEIGHT AND YIELD (LBS.) 
ed in Week Ended CATTLE HOGS 
Live Dressed Live Dressed 
etn SE OOO en Ss vee 1,015 579 237 136 
Oct. 15, 1960 1,015 579 235 135 
ts the CES PAR IOBOe 552 inte at. 1,039 593 236 136 
| lactic SHEEP AND LARD PROD. 
16 per Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
eed 14. Ott) 199519608 2 oe 205 115 97 47 = 41.5 
Oct. Bile RUE 5 dcx 5!d-a'bca se Ss es 210 119 97 47 ~- 41.8 
ed for OCG. - PE ASSO) ied csde sesn 206 117 96 47 13.3 46.8 
hereby 
| lactic 
od 1.75 AMI PROVISION STOCKS USDA Buys More Ground Beef, 
ight of Provision stocks as reported to the Cc oS Product | Week 
1 addi- American Meat Institute, totaled anne roduct Last ee 
67,400,000 Ibs. on October 15. This The U.S. Department of Agricul- 
volume was 6 per cent below the 71,- ture reported the purchase late last 
NIAFC 700,000 Ibs. a year earlier. week of an additional 2,856,000 lbs. 
Stocks of lard and rendered pork of ground beef and 622,050 Ibs. of 
ust fat totaled 20,400,000 lbs., or 38 per canned beef and gravy for school 
— cent below the 33,100,000 lbs. in lunches. Bidders received 39.84¢ to 
Cornell Stock about a year earlier. 40.20¢ per lb. for the ground beef 
‘ood in: The accompanying table shows and 47.97¢ to 48.49¢ per Ib. for the 
nsibility stocks as percentages of holdings canned beef and gravy. 
n calledes@two weeks and a year earlier. Offers were accepted from seven 
the 27th Oct. 1 Oct. 17 of 27 bidders who offered a total of 
ey HAMS: = saad 7,518,000 lbs. of the ground meat and 
Cured, S.P.-D.C._......... 98 88 from four of 18 bidders who offered 
eet- . Frozen f -SP-Pc.. 101 173 
- - 30) aK... 100 130 a total of 10,801,050 Ibs. of the canned 
—* A PICNICS: product 
iami f reds SPOI.G, o.cee sas ; 
‘ i sr for cure, S.P.-D.C. . 97 138 A total of $1,144,000 of Sec- 
: o MEI 3a aracig'oa wales 7 
reported | — sa 124 tion 32 funds was spent on the 
omission 0 Cured, [2S eee 84 62 ground beef supply, bringing to $14,- 
nto food | a. OS 32 005,000 the amount which has been 
Graff is} enn for cure, S.P.-D.C 79 79 spent on 34,671,000 lbs. of that com- 
> s R aera cee p ce 
nificance Cust ana in al 100 85 modity since the buying program be- 
4 ndue Frozen for cure ......... 74 81 gan August 19. 
indus OMRON oe c cae 89 84 ’ 
and the, FAT BACKs: The amount spent on last week’s 
aril } Cored, Di sicic sis Sy 100 81 supply of canned beef and gravy was 
mee Be $300,000 for a grand total of $408,000 
which E trimmings, other—total . 84 78 spent on an aggregate of 848,250 lbs. 
nae d L a aad. PORK MEATS ... 92 - bought since that phase of the buy- 
B® PORK LIVERS ........°°°"° 412 88 ing program began October 13. 
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U. S. MEAT EXPORTS 
While aggregate volume of red 
meat exported from the United States 
normally is small compared with im- 
ports, the outward movement of 
some meat products constitutes a 
fairly impressive total. U.S. exports 
of livers at 4,671,613 Ibs. in August 
showed a moderate increase over 
last year’s volume of 4,471,002 lbs. 
for the month. Exports of beef 
tongues, the next largest item in the 
group, totaled 3,216,591 lbs. com- 
pared with 2,222,835 lbs. last year. 
U.S. exports of animal fats are 
generally impressive. Lard ex- 
ports in August at 51,185,791 lbs. 
were up sharply from 39,534,510 lbs. 
last year. Outshipments of inedible 
tallow totaled 109,070,493 lbs. for a 
small increase over the 107,499,217 
lbs. shipped out in August, 1959. 
U.S. exports of meat and meat 
in 


products August, 1960-59, are 
listed below as follows: 
Commodity Aug Aug. 
1960 1959 
Pounds Pounds 
EXPORTS (Domestic)— 
Beef and veal— 
Fresh or frozen 
(except canned) 678,922 507,767 


Pickled or cured 
(except canned) ... 
Pork— 
Fresh or frozen 


1,824,245 = 1,272,583 


(except canned) ... 1,612,856 1,443,372 
Hams and shoulders, 
cured or cooked .. 503,009 1,969,561 
EE tee peridar 304,158 1,840,072 
Pork, pickled, salted or 
otherwise cured ... 1,547,932 970,128 
Sausage, bologna & frank- 
furters (except canned) 152,851 199,321 
Meat and meat products 
(except canned) ..... 189,668 2,152 
Beef and pork livers, 
fresh or frozen ..... 4,671,613 4,471,002 
Beef tongues, 
fresh or frozen ..... 3,216,591 2,222,835 
Variety meats 
(except canned) ..... 2,646,803 1,622,664 
Meat specialties, frozen 344,818 324,447 
Canned meats— 
Beet an@ Weak .......: 92,469 409,646 
Sausage, bologna and 
frankfurters ........ 70,044 100,990 
Hams and shoulders ... 43,687 51,434 
Pork, camme@ .........; 266.831 550,562 
Meat and meat products 117,543 417,560 
Lamb and mutton 
(except canned) ....... 154,178 29,644 
Lard (includes rendered 
Sk) Seer 51,185,791 39,534,510 
Shortenings, animal fat 
(GxGE TAGE cc csc ccccccs 22,640 119,840 
TeUnrs GGG c62 6 tec 5s 693,487 652,676 
Tallow, inedible ....... 109,070,493 107,499,217 
Inedible animal oils .... 464,701 943,186 
Inedible animal greases 
a ery e 13,997,456 10,464,329 


Compiled from Bureau of the Census records. 


Meats Dip To Six-Week Low 

Meats were among consumer com- 
modities which declined in price 
during the week ended October 18, 
according to the Bureau of Labor 
Statistics. The average wholesale 
price index on meats at 95.1 was the 
lowest in six weeks, while the aver- 
age primary market price index 
settled to 119.0, its lowest since the 
week ended January 5. 
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September Volume Of Meat Food Processing Suggests “(2% ,28er wate as id that of 
P I! ag steaks, chops and roasts. 
H 1 i f k prod ] 
rocessing oO or roducts av- 
Lower Rate Than Last Year; Some Items Show Gains — , Procsssine of pork: products av- 
. 0 
EAT and meat food products eraged somewhat below last year, sliced bacon at 87,153,000 lbs. in four s 
prepared and processed un- with some items showing gains, while September weeks, indicated a de- 
der federal inspection in September that on others was down. cline on the average from 111,462,- ve | 
totaled 1,342,840,000 lbs. This volume, Sausage production of 135,300,000 000 lbs. handled in five weeks last 
for a four-week period, was obvious- lbs. suggested an equal rate as last year. Lard rendering was off some- 
ly smaller than the 1,719,754,000 Ibs. year’s 168,514,000 Ibs. in the longer what more from the rate a year ago, 
for a five-week month last year. period. Production of meat loaves, 
However, the rate of processing av- head cheese, chili, etc. indicated a 
MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION, P: 
MEAT AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL SEPT. 4 THROUGH OCT. 1, 1960 2 
INSPECTION—SEPTEMBER 4 THROUGH OCTOBER 1, 1960 COMPARED WITH Pounds of Finished Product— 
FIVE-WEEK PERIOD, AUGUST 30 THROUGH OCTOBER 3, 1959 Consumer 
Sept. 4-Oct.1 Aug. 30-Oct.3 39 Weeks 39 Weeks Slicing and Packages 
1950 1959 1960 1959 Institutional or Shelf 
Placed in cure— Sizes Sizes 
Beef ve re ee oe 12,914,000 14,993,000 119,922,000 113,619,000 3 Ibs. (under 
Pork ety achisbe , .... 257,490,000 341,099,000 2,547,348,000  2,661,297,000 or over) 3 lbs.) 
Ee jedees 527,000 166,000 5,013,000 792,000 Luncheon meat ....... 10,440,000 8,614,000 cl 
Smoked and or dried— Canned hams ......... 21,420,000 321,000 
PRR : : a 4,451,000 5,563,000 38,163,000 40,272,000 Corned beef hash .... 468,000 3,403,000 
GPS Se ee 198,291,000 252,960,000  1,906,372,000 1,955,439,000 Chili con carne ....... 1,212,000 14,418,000 = | 
Cooked Meat— RURNEINN fo a acait tsa ws xicistens 240,000 4,415,000] © 
Beef .. Lie bee Gicie bawas awe eeece ‘ 7,216,000 8,021,000 69,701,000 65,401,000 Franks, wieners in brine 4,000 202,000 
Sa Saree ere corer a re 19,623,000 26,246,000 201,215,000 220,227,000 Deviled ham ......... sseceees 857,000 
| Ee reer er creer er rr rrr 188,000 175,000 1,816,000 1,657,000 Other potted or deviled 
Sausage— meat food products . 10,000 3,263,000 
ee 19,410,000 26,570,000 187,007,000 189,758,000 Tamales .............. 259,000 2,714,000 
To be dried or semi-dried ...... 10,758,000 12,417,000 96,306,000 95,568,000 Sliced dried beef ..... 24,000 188,000 
“AINE: 5 oso bined 51016 00.0.0: 49,753,000 62,896,000 542,218,000 520,905,000 Chopped beef ......... ssseces 797,000 
Other, smoked, or cooked ...... 55,379,000 66,631,000 516,754,000 487,240,000 Meat stew (all product) 312,00 6,619,000 
EE POND. 5 5 4-9.0:6.916. 4.548 05 135,300,000 168,514,000 1,344,285,000 1,293,471,000 Spaghetti meat products 392,000 9,281,000 Ge 
Loaf, head cheese, chili, ‘jellied prod. 16,803,000 19,803,000 155,836,000 153,052,000 Tongue (other ; 
Steaks, chops, roasts ............. 48,217,000 56,686,000 460,860,000 431,208,000 than pickled) ....... 7,000 127,000 : 
Meat extract ...... ere 105,000 127,000 2,061,000 2,880,000 Vinegar pickled 
Sliced bacon ..... si saa tateeeichcnt 87,153,000 111,462,000 807,462,000 808,408,000 products ............ 787,000 1,378,000 
EN INE. Socios cinseso dais dawince alee. 25,200,000 28,019,000 233,265,000 208,606,000 Bulk sausage ......... .....00. 206,000 
NIN Yak Ga ue Cains ws eaaeat 22,549,000 18,707,000 161,756,000 143,949,000 Hamburger, roasted or 
Miscellaneous meat ’ product wareintens 16,236,000 18,629,000 149,578,000 129,041,000 corned beef, meat Cl 
ee ee ee 141,377,000 200,253,000 1,528,644,000  1,591,209,000 and gravy .......... 716,000 2,350,000 
Lard, refined ........... -sseeees 109,253,000 154,407,000 1,130,526,000 1,180,134,000 Soups ................ 786,000 16,976,000 cs 
ee ae ee 4,652,000 7,223,000 51,556,000 63,251,000 Sausage in oil ........ 613,000 342,000 Pe 
TT ee tet 32,097,000 27,226,000 281,901,000 249,474,000 SEMI Vos cwipsidin s.0 40s ciaisie ota nega 248,000 Ce 
Compound containing animal fat .. 57,839,000 69,199,000 574,883,000 546,837,000 PE Nevdekeieieenn> Sieeweus 133,000 Co 
Oleomargarine containing animal fat 7,234,000 11,412,000 100,806,000 84,099,000 Loins and picnics .... 1,881,000 181,000 Co 
Canned product (for civilian use All other meat with Bu 
and Dept. of Defense) ......... 138,649,000 178,847,000 1,686,945,000 1,631,585,000 meat and/or meat 
gd SERS REA eae a eerr 1,342,840,000 1,719,754,000 13,561,793,000 13,566,397,000 by-products—20% 
*These figures represent “inspection pounds” as some of the products may have been CE regress X:4:6%4-5 727,000 5,499,000 
inspected and recorded more than once due to having been subjected to more than one dis- Less than 20% .... 1,115,000 13,952,000 
tinct processing treatment, such as curing first and then smoking, slicing. Totals ....cccccsseeee 41,401,000 95,629,000 
Pr 
Pr 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS Sheep | casings: (Perhank) | Pr 
. RRs 5.35@5.45 Ch 
Pork sausage. bulk Qcl., Ib.) SMOKED MEATS (Lel prices quoted to manu- 24/26 mm. ............ 5.25@5.35 | Ch 
in 2-Ib. roll) ......... 31 @421%4 facturers of sausage) SPIGA TM: o6as050 es 4,15 @4,25 Ch 
Pork saus., sheep cas., Wednesday, Oct. 26, 1960 Beef rounds: (Per set) Dee TONS hese accesce 3.65 @3.75 Go 
in 1-lb. package ....54 @58 Hams hacooked: (ees Clear, 29/35 mm. ....1.35@1.40 WG) SO rman oss cach 2.70@2.80 
Franks, sheep casing, 14/16, wrapped .......... 48 Clear, 35/38 mm. ......1.35@1.50 BGSTS TOMS ods esivcccnes 1.35@1.45 _ 
in 1-lb. package ....63 @68 Hams, fully cooked, Clear, 35/40 mm. ......1.20@1.40 
Franks, skinless ...... 50 @52 TONG. CeranOed ©. oslvwk. 49 Clear, 38/40 mm. ......1.30@1.60 CURING MATERIALS 
Bologna, ring, bulk ....50 @55 Hams, to-be-cooked, Not clear, 40 mm./up 90@ 95 i 
Bologna, a.c., bulk ...37 @41% 16/18, wrapped .......... 47 Not clear, 40 mm./dn 80@ 85 Nitrite of soda, in 400-lb. (Cwt) © FR 
Smoked liver. a.c., bulk 37 @42% Hams, fully cooked, Beef weasands: (Each) bbls., del. or f.0.b. Chgo. $11.% ST 
Polish sausage, self@ == 16/18, wrapped .......... 48 No. 1, 24 in./up ..... 15@ 18 Pure refined gran. nitrate : 
service pack. .........55 @72 Bacon, fancy, de-rind, No. 1, 22 in./up ..... 16@ 18 of soda, f.o.b. N.Y. ...... 55 | . 
Smoked liver, n.c., bulk 51 @531% 8/10 lbs., wrapped ...... 39 ‘ Pure refined powdered nitrate © ( 
New Eng. lunch spec. ..62 @68 ante, Maeaes aa, Gk, sk ot ae eer eee) of soda, f.o.b. N.Y. ..... 10. $5 amen 
Olive loaf, bulk ....... 46 @52% less, 10/12 lbs., wrapped 37 Ex. wide, 2% in/up ..3.75@3.85 salt, papersacked, f.0.b. , s 
Blood and tongue, n.c. 4615 @69 Bacon, No. 1, sliced 1-lb. Spec. wide, 2M in. ...2.75@2.90 Chgo. gran. carlots, ton .. 30.50 co 
| Blood, tongue. a.c., ...4514@65 heat seal, self-service, pkg. 50 Spec. med. 1%-2% in. 1.85@1.95 Rock salt in 100-lb. 
Pepper loaf, bulk ..... 50 @661%4 a " 7 Narrow, 1%-in./dn, ...1.15@1.20 bags, f.o.b. whse., Chgo. 28.50 ; 
| Pickle & Pimento loaf 4314@53 : Sugar: 
| Bologna, a.c., sliced SPICES ge gg gg By i ae, ae ce 
6, 7-0z. pack. doz. ... 2.65@ 3.60 (Basis Chicago, original bar- Giser. GES inch .... 34@ 38 Refined standard cane @ I 
New Eng. lunch spec., rels, bags, bales) Clear, 44% inch |... 21@ 23  _ 8ran., delv’d. Chgo. .... 961) FR 
sliced, 6, 7-0z., doz. 4.05@ 4.92 Whole Ground Clear, 3%-4 inch -" 45@ 17. Packers curing sugar, 100- C 
Olive loaf, Allspice, prime ... 86 96 js lb. bags, f.0.b. Reserve, ( 
sliced, 6, 7-0z., doz. .. 3.00@ 3.84 resifted ......... 99 1.01 Beef bladders, salted: (Each) La., less 2% .....-.ese0 8.80 LA 
P.L. sliced, 6o0z. doz. . 2.85@ 4.80 Chili pepper ....... as 58 7% inch/up, inflated . 22 Dextrose, regular: 
P&P loaf, sliced, Chili powder ....... a 58 614-7\% inch, inflated . 14 Cerelose, (carlots, cwt.) .. 7.7% I 
6, 7-0z., dozen ....... 2.85@ 3.60 Cloves, Zanzibar .. 60 65 5%-6™% inch, inflated . 14 Ex-warehouse, Chicago ... 7.9 . 
Ginger, Jamaica ... 45 50 Pork casings: (er hank) ; 
DRY SAUSAGE Mace, fancy Banda 3.50 3.90 39 mm/down ........ 4.75@5.00 SEEDS ANDHERBS si 
East Indies ....... e 2.90 29/32 mm 4.75@5.00 i 
(Sliced, 6-0z. package, 1b.) Mustard flour, fancy .. 43 SOUER WAIN. «o.oo cccawk 3.25@3.85 (Lel., lb.) Whole Ground FR 
Cervelat, hog bungs ... 1.05@ 1.07 ie Risndctsekeses <s 38 35/38 mm. ee 260@3.00 Caraway seed ..... 31 % 1 
Thuringer ......cccccees 64 @66 West Indies nutmeg... 1.80 94/42 min. ...... 2.45@2.60 Cominos seed ..... 39 4 Lo 
SS eae 89 @91 ~~ ¢y ee 5 es | ee ie 7 : Mustard seed : 
Holsteiner ............ 87 @89 OE i I ae ss 54 Hog bungs: rere 20 1 
SS ES anon ein 6.4 06 1.01@ 1.03 Ral Spanish, Sow, 34 inch cut ........ G yellow Amer. .... 20 PIC 
Salami, Genoa style .... 1.12@ 1.14 | ie Serre <7 77 Export, 34 in. cut ....... ESSE 37 46 
Salami, cooked ........ 535 @57 Cayenne pepper... .. 63 | Large prime, 34 in. Coriander, P 
eeiienl ...csseecccer 91 @93 Pepper: Med. prime, 34 in. Morocco, No. 1 .. 26 3 OHA 
ere ... 1.01@ 1.03 med, No. 1 ....5.. ry: 58 Small prime, 34 in. Marjoram, French .. 54 63 | 1 
0, EA 91 @ 1.03 PAN 69 72 Middles, cap off ... ° Sage, Dalmatian, 4 1 
Mortadella ............ 62 @64 SEBS SiS 90 97 Slip DUNES .cscevccss cee: <A nee 59 6% F 
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FRESH MEATS. 





. + Chicago and outside 




















t of 
CHICAGO 
av- Oct. 25, 1960 
ca CARCASS BEEF BEEF PRODUCTS 
four Steers, gen. range: (carlots, Ib.) (Frozen, carlots, Ib.) 

d Choice, 500/600 ...... 3814 @39 Tongues, No. 1, 100’s .. 3in 
c ‘ Choice, 600/700 ....381%,@39 Tongues, No. 2, 100’s .. 27% 
162,- GEM Choice, 700/800 ..... 3814 Hearts, regular, 100’s . 1614n 

¢ Good, 500/600 ...... 3614 Livers, regular, 35/50’s 2014 
last Good, 500/600 ...... 36 Livers, selected, 35/50’s 26n 
| | SEER 32 Tripe, cooked, 100’s ... 7Y4n 
me-~ Commercial cow ...2814@29 Tripe, scalded, 100’s .. 7% 
ago. Canner-cutter cow 28 Lips, unscalded, 100’s 12n 
Lips, scalded, 100’s 14n 
1 ERS ere paren 614 
Ese, S0CS oo esc eiuce 7% 
5 PRIMAL BEEF CcuTS Udders, 100’s ......... 434n 
ION Prime: 
; Rounds, all wts. .....50 @51 FANCY MEATS 
ict— Tr. loins, 50/70 (cl) 80 @93 
imer Sq. chux, 70/90 ..... 3614 Beef tongues, db.) 
‘ages Armchux. 80/110 ...34 @3414 cornéd, NO. 7 ...... 36 
helf Ribs, 25/35 dic] ..... 54 @56 conmed, NO. 2 oc... 34 
Les Briskets (Icl) ........ 24 Veal breads, 6/12-o0z. 115 
der Wavels, No. 1 ....5.. 14% @15 pf A ee ree 135 
DS.) Flanks, rough No. 1 1514 Calf tongues, 1-lb./dn. 26 
4,000 Choice: 
1,000 Hindatrs., 5/700 ... 48 BEEF SAUS. MATERIALS 
’ Foreatrs.. 5/800 ..... 31144 @311% 
8,000 | 34) Rounds, 70/90 Ibs... .4815@49 FRESH 
5,000 Tr. loins, 50/70 (cl) 64 @72 
2,000 Sq. chux, 70/90 ..... 361% Canner-cutter cow meat, db.) 
7,000 Armchux. 80/110 ....34 @34% BarrGla.  e sssu cases’ 40 
Ribs, 25/30 (icl) ...... 48 @50 Bull meat, boneless, 
3,000 Ribs, 30/35 (Icl) ..... 48 @50 ee re 4414 
4,000 Briskets, (Icl) ........ 24 Beef trimmings, 
8,000 Navels, No. 1 ...... 141% @15 75/85%, barrels ....3314@34 
17 000 Flanks, rough No. 1 1514 85/90%, barrels 3615 
9,000 7 Boneless chucks, 
31,000 = ps = 35 @361%4 Haeeie los tanes< sc 40 
SU CMMCND co eccccs cas 3é @ 36% Beet check t 
MME) fcescs Soe 559 46 @47 Ser Suce™ neat. 
27,000 Ritekets "93 @24 trimmed, barrels .... 3014 
WANE ooo kce ccs 45 @47 Beef head meat, bbls. 29!4n 
i Loins, trim’d. ...... 60 @62 Veal trimmings, 
16,000 aa boneless, barrels ....37 @38 
50,000 COW, BULL TENDERLOINS VEAL SKIN-OFF 
76,000 
y C&C grade, fresh (Job lots, Ib.) ( ) 
pape Cow, 3 Ibs./down ....... aoe gece a 
pond COW, S/S BM, «+++ 000 0r ree 70@ 75 prime, 120/180 ............ 50@52 
81,000 Be aes? oe ns Hees See CU PE 35s. cvsenss 48@4 
COR ee casas seaieg choice, 190/180 ............ 47@49 
Mer Tere 4 ose et —_— Geet, 90/100 .............. 42@43 
Commercial, 90/190 ....... 34@36 
,000 Weleree, GOPIGe cscs ccscswcs 27@29 
nen CARCASS LAMB Cull, 60/120 .........2..0.. 24@ 25 
29,000 
( dcl., Ib.) 
Prime, 35/45 Ibs. ...... 41 @4315 BEEF HAM SETS 
Prime, 45/55 Ibs. ...... 41 @43% Insides, 12/up, Ib. .......... 50@51 
er hank) Prime, 55/65 Ibs. ...... 40 @43 —§ Outsides, 8/70, Ibs. ....... 49@50 
35@5.45 Choice, 35/45 Ibs. ...... 41 @43% Knuckles, 714/up, Ibs. ..... 49@50 
25@5.35 Choice, 45/55 lbs. ...... 41 @43% 
15@4.25 Choice, 55/65 Ibs. ...... 40 @43 ss 
65@3.75 Good, all wie. .......+ 37 @42 n-nominal, b-bid, a-asked 
70@2.80 ; 
.35@1.45 
LS PACIFIC COAST WHOLESALE MEAT PRICES 
5 Los Angeles San Francisco No. Portland 
(Cwt) FRESH BEEF (Carcass): Oct. 25 Oct. 25 Oct. 25 
D. $11.98 STEER: 
Choice, 5-600 Ibs. ........$38.50@41.00 $40.00 @ 41.00 $39.50 @ 42.00 
... 58 Choice, 6-700 Ibs. ....... 38.00 @ 40.00 38.00 @ 41.00 39.00 @ 41.00 
trate ‘ Good, 5-600 Ibs. ......... 36.00 @ 38.00 37.00 @ 39.00 38.50 @ 41.00 
.« 10.95 fem Good, 6-700 Ibs. ......... 35.00@37.00  35.00@37.00 —38,50@ 40.50 
Stand., 3-600 Ibs. ........ 34.00 @ 36.00 36.00 @ 38.00 35.00 @ 38.00 
.. 30.50 cow: 
y. 28.50 Commercial, all wts. . 30.00 @33.00 30.00 @ 33.00 33.00 @ 35.00 
Gey, ABE Whe. .ccccee ss 29.00 @ 31.00 27.50 @ 30.00 31.00 @ 33.00 
6.55 Canner-cutter ........... 26.00 @ 29.00 25.00 @ 27.50 28.00 @ 31.00 
Bull, util. & com’l. ...... 36.00 @ 40.00 36.00 @ 38.00 36.00 @ 38.00 
961 | FRESH CALF: 
- Choice, 200 Ibs./down .. 47.00@51.00 None auoted 41.00 @ 45.00 
3.80 Good, 200 Ibs./down ..... 42.00 @47.00 40.00 @ 44.00 39.00 @ 43.00 
— LAMB (Carcass): 
716 & Prime, 45-55 Ibs. ........ 39.00@42.00  38.00@41.00 —_35.00@38.00 
7.91 & Prime, 55-65 Ibs. ........ 38.00 @ 41.00 37.00 @ 39.00 None quoted 
t Choice, , i git, ee 39.00 @ 42.00 38.00 @ 41.00 35.00 @ 38.00 
BS & Choice, 55-65 Ibs. ........ 38.00 @ 41.00 37.00 @ 39.00 None quoted 
: Good, all wts. ........... 36.00 @ 41.00 35.00 @ 39.00 34.00 @ 36.00 
e Ground | FRESH PORK: (Carcass) (Packer style) (Packer style) (Packer style) 
36 135-175 Ibs. U.S. No. 1-3 None quoted None quoted 27.00 @ 29.00 
4 LOINS: 
EE gas cod ne 49.00 @ 53.00 54.00 @57.00 50.00 @ 53.00 
BBS, 6 os sds cis eae 49.00 @ 53.00 49.00 @ 54.00 50.00 @ 53.00 
P PICNICS: 
i deh, eh ee Cae 30.00 @ 36.00 31.00 @ 34.00 32.00 @ 37.00 
31 i HAMS (Cured) 
4 ae MMe sree ecient os 44.00 @51.00 45.00 @ 50.00 48.00 @ 52.00 
Ibs. seeeeeeeeees 42.00@50.00 43.00 @ 47.00 47.00@51.00 
| q Los Angeles SanFrancisco No. Portland 
29, 1960 § 
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NEW YORK 


Oct. 26, 1960 


CARCASS BEEF AND CUTS 


FANCY MEATS 





Prime steer: (el., Ib.) Veal breads. “Wibee. 115 
Hinds., 6/700 ......... 51 @56 12 o5 : Bi acras 35 
Hinds., 7/800 ........ 52 @55 unt tae ae oe = 
Rounds, cut across, bens Evers, selected .....cccce 34 

ee, ee 27 
ar 49 @54 Oxtails, 34-lb., frozen 21 
Rds., dia. bone, f.0. ..50 @55 ie Pp lige i BONS 7 
Short loins, untrim. ..72 @80 
Short loins, trim ..... 95 @130 VEAL SKIN-OFF 
UNM, eiccnncestcn 16 @18 (Carcass prices, Icl., Ib.) 
cn oO a means 52 @60 Prime, 90/190 .....000... 52 @56 
Avr ehueks .......... 37 @40 Prime, 120/150 ........ 51 @55 
Wg Snensscess 26 @34 Choice, 90/120 ........ 46 @52 
Dame Wii cansdaanccees 16 @19 Choice, 120/150 ........ 45 @51 
COG, GU se csc ccceas 37 @41 

Choice steer: Good, SO/198 wo ccccikccs 38 @43 
Carcass, 6/700 ...... 4014 @43 Good, 120/150 .......... 37 @41 
Carcass, 7/800 ...... 40 @42 Choice calf, all wts. 34 @39 
Carcass, 8/900 ...... 3914 @41 Good calf, all wts. 34 @37 
Hinds., 6/700 .....:.. 50 @55 
Hinds., 7/800 ........ 49 @54 CARCASS LAMB 
Rounds, cut across. Acl., Ib.) 

MINN ONE occ se Ss 49 @54 Prime, 35/45 4216@45_ 
Rds., dia. bone, f.o. ..4914@54 Prime, 45/535 _......... 41 @44 
Short loins, untrim. ..58 @68 Prime, 55/65 _......... 40% @43 
Short loins, trim. -78 @105 Chiaice C7 a 4214 @ 45 
EY a dcaves sc eeees 16 @18 Choice, are: 41 @44 
A eee 45 @52 Clicked. 6 ........ 4014 @ 43 
ARTE CRUCES ..i0ceccs 37 @39 Good 35 7 ROS ee 40 @43 
Briskets ............ 26 @34 Good, 45/55 ............40 @43 
EY sees nc anenees 16 @19 Good, 55/65 ............ 39 @42 

Good steer: (Carlots, Ib.) 

Carcass, 5/600 ...... 3814 @401%4 —- > i eS Pn @ a 
Carcass, 6/700 ...... 3814 @40 Clidiee, S008. <0 39 @41 
Hinds., 6/700 ........ 48 @53 oe ee 

Hinds., 7/800 ........ 47 @52 

Rounds, cut across, CARCASS BEEF 

Co ee 48 @52 (Carlots, Ib.) 

Rds., dia. bone, f.o. ..49 @53 Steer, choice, 6/700 ....39 @41 

Short loins, untrim. ..50 @56 Steer, choice, 7/800 ....3814 @4014 
Short loins, trim. -70 @80 Steer, choice, 8/900 ....38 @39 
i rere 16 @18 Steer, good, 6/700 ....36 @38 
MLC CR Te eer 43 @52 Steer, good, 7/800 ...33 @38 
Arm chucks .......<. 36 @38 Steer, good, 8/900 ..34 @38 
PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
Oct. 25, 1960 Loins, reg., 8/12 -48 @52 

PRIME STEER: (icl., Ib.) Loins, reg., 12/16 47 @50 
Carcass, 5/700 ....... 43 @45 Boston butts, 4/8 -37 @40 
Carcass, 7/900 ...... 42 @44% Spareribs, 3 Ib./dn ..39 @42 
Rounds, flank off ...51 @55 Hams, sknd., 10/12 ..42 @44 
Loins, full, untr. ....54 @57 Hams, sknd., 12/14 ..41 @43 
eee 54 @58 Picnics, s.s., 4/6 ....271%4@29 
Armchux, 5-bone ....36 @38 Picnics, s.s.. 6/8 ....25 @28 
Briskets, 5-bone ..... 25 @28 Bellies, 10/14 ....... 26 @27 

CHOICE STEER: NEW YORK: del, Ib.) 
Carcass, 5/700 ....... 41 @43 Loins, reg., 8/12 .48 @54 
Careass, 7/900 ....... 4014 @421%4 Loins, reg., 12/16 ....47 @52 
Rounds, flank off ...50 @53 Hams, sknd., 12/16 ...41 @46 
Loins, full, untr., ...49 @52 Boston butts, 4/8 ....33 @37 
Loins, full, trim ..... 67 @69 Spareribs, 3/dn. ....37 @46 
Weis, T-DONG 2.0.6 5c0 48 @52 
Armchux, 5-bone ....35 @37 CHGO. FRESH PORK AND 
Briskets, 5-bone ..... 25 @28 

GOOD STEER: PORK PRODUCTS 
Carcass, 5/700 ....... 3914 @41% Oct. 25, 1960 
Carcass, 7/900 ....... 39 @41 Hams, skinned, 10/12 44 
Rounds, flank off -49 @52 Hams, skinned, 12/14 43 
Loins, full, untr. -.47 @50 Hams, skinned, 14/16 42 
Loins, full, trim. 64 @66 Picnics, 4/6 lbs. ........ 27 
Ribs, 7-bone ......... 45 @49 Picnics, 6/8 lbs. ~....... 25 
Armchux, 5-bone ..34 @36 Pork loins, boneless 60 
Briskets, 5-bone ...... 25 @28 Pork loins, boneless 60 

COW CARCASS: Shoulders, 16/dn. ..... 30 
Comm’l. 350/700 ..... 3014 @33 (Job lots, Ib.) 

Utility 350/700 ...... 2914 @ 32 Te 17 
Can-cut 350/700 ...... 2814 @ 30% Tenderloins, fresh, 10’s  72@75 

VEAL CARC.: Choice Good Neck bones, bbls. ...... 13 
ih oa eee n.q. 43@45 Feet, s.c., bbis. ...... 8@9 
oe See 47@50 44@46 
120/150 Ibs. ...... 47@50 43@46 OMAHA, DENVER MEATS 

LAMB CARC:: Prime Choice 
5 a re 42@44 42@44 (Carcass carlots, cwt.) 
45/55 Wiss sos s 41@43 41@43 _ Omaha, Oct. 26, 1960 
55/65 Ibs. ........ 40@42 40@42 Choice steer, 6/700 ..$38.50@38.75 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels .... 17 
50% lean, barrels .... 1814 
80% lean, barrels .... 36 
95% lean, barrels .... 39 

Pork head meat ...... 30 

Pork cheek meat 
trimmed, barrels 3314 

Pork cheek meat, 
untrimmed ___........... 31% 


Choice steer, 7/800 


Choice 


Good steer, 6/800 .. is 


- 38.00 @38.25 
. 37.50@37.75 
36.50 @ 37.25 


steer, 8/900 


Choice heifer, 5/700 . 36.50@36.75 
Good heifer, 5/700 ... 35.00@35.25 
Cow, c-c & util. . 27.00@ 27.50 
Pork loins, 8/12 ...... 46.00 @ 46.50 


Boston butts, 4/8 . 33.00 @ 33.50 
Hams, sknd., 12/16 .. 40.50@41.50 
Denver, Oct. 26, 1960 
Choice steer, 6/700 .. 38.50@39.00 
Choice steer, 7/800 .. 38.00@38.50 
Choice steer, 8/900 .. 37.00@37.50 


Good steer, 6/800 ... 34.00@37.50 
Choice heifer, 6/700 .. 36.00@36.50 
Cow, can-cut. ....... 28.00 


4l 











PORK AND LARD ... Chicago and outside 








CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Oct. 26, 1960) 


SKINNED HAMS 


F.F.A. or fresh Frozen 
Scan mab deal sm 8 ee 4214 
41%@42 ...... SRF ED “cicic'aawee 411 
40%@41 ...... 14/16 ....40%@41 
40@40%...... ok, Bo rE: 
39@39% ...... oO aa ar 39 
RRR I eA ARE, oe at Shae s 4 eae 38 
Be. Las sans eee ERO 34 
RAST ys EE 0 04's-* sane 33n 
Sy + sienna ee a. ons inte 32% 
| 1, ee Ne 31% 
PICNICS 
F.F.A. or fresh Frozen 
Bri Mr ate asin BE Vienne cea 26 
24@24% ...... SEE Re 24 
eee ee eS 3, Pe See 24 
PR) os-aaiete ares 8 EE 24 
23\%......f.f.a. 8/up 2’s in ...23% 
REPS fresh 8/up 2’s in ....n.q. 


FRESH PORK CUTS 


Job Lot Car Lot 
ee Loins, 12/dn ........ 47 
eer Sea: Saree. 665.4208 46 
42@43 . Loins, 16/20 ...... 41% 
| Loins, 20/up ........ 34 
35 @36 ~« Butte; 4/6. 01.26.00. 34b 
ee Butte, 6/128) .2).. 000 32n 
. . Wee Butta, B/up. <5...0608 32n 
37@37%.. Ribs, 3/dn ........ 351% 
SOS OS! Ser 25% 
aka anton Oe ae 21 


a-asked, b-bid, n-nominal 


BELLIES 
F.F.A. or fresh Frozen 
SRS icina 5'¥:4.5'0% BRR Sr 271en 
RE ait, ot ay os BM i se~ «tan 2714 
Mabe Wns Oss ae 8, RR a es 27 
seat en eee Sa i oe diivns 2614 
RS Weaee keane 2 eet s- 2514 
Es hk a.quned echoes Sere ee 24lo 
We, att cs hs eae 2 ORI eer 23 
D.S. BRANDED BELLIES (CURED) 
DA Ss Sate - 4. ee 25 
els. paaeevaean BOO kc con 3 25n 
G.A., fresh, frozen D.S. clear 
Bee ae. > SAR: 23n 
BET SS tale vas ws Meenas asus 221on 
UK: (a iawn ee - st re 20n 
| AAS Ser Se eee 19l2n 
PG sts ehokie . BRA Ae 15 
FAT BACKS 
Frozen or fresh Cured 
i, RE Ee TRUE sted Srecdcadl 10n 
OR ee a io 1034 
ei ral SE gg) Eee a 1314 
eee sy | RPC 14 
Ee ae le, GER 14% 
BN ts fink ees Pere 14% 
ee DOPE Fowh eS uss 14% 
ea ete a MDI E NG CGd ae Sa xs 15 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
OMG ss ces Sq. Jowls, boxed ...n.q. 
yk Seas Jowl Butts, loose .124%4n 
EE eae! Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 


(rum contract basis) 
FRIDAY, OCT. 21, 1960 


Open High T.ow Close 
Nov. 9.90 9.97 9.87 9.92 
Dec. 10.67 10.72 10.65 10.67a 
Jan. 10.62 10.62 10.60 10.60a 
Mar. 10.65 10.65 10.60 10.60 
May 10.80 10.80 10.80 10.80 
Sales:; 1,120,000 Ibs. 
Open interest at close, Thurs., 


Oct. 20: Nov., 117; Dec., 224; Jan., 
63; Mar., 29 and May, 38 lots. 


MONDAY, OCT. 24, 1960 


Nov. 9.90 9.92 9.90 9.92b 
Dec. 10.62 10.75 10.62 10.67a 
Jan. 10.60 10.65 10.60 10.60 

Mar. 10.67 10.67 10.62 10.62a 
May oar 10.82a 


Sales: 560,000 Ibs. 

Open interest at close, Fri., Oct. 
21: Nov., 111; Dec., 226; Jan., 64; 
Mar., 36 and May, 41 lots. 


TUESDAY, OCT. 25, 1960 


Nov. 9.90 9.90 9.75 9.77 
Dec. 10.67 10.67 10.55 10.55b 
Jan. 10.55 1055 10.50 10.50 
Mar. ioe ior swe 10.60a 
May 10.75b 


Sales: 1,600,000 Ibs. 

Open interest at close, Mon., Oct. 
24: Nov., i111; Dec., 226; Jan., 65; 
Mar., 36 and May, 41 lots. 


WEDNESDAY, OCT. 26, 1960 


Nov. 9.80 9.85 9.75 9.75 
Dec. 10.55 10.62 10.47 10.55 
Jan. 10.50 10.50 10.50 10.50 
Mar. he sags se 10.55a 
May SS <a ons 10.72b 
Sales: 1,680,000 Ibs. 
Open interest at close, Tues., 


Oct. 25: Nov., 114; Dec., 226; Jan., 
69; Mar., 36 and May, 41 lots. 


42 


THURSDAY, OCT. 27, 1960 


Open High Low Close 

Nov. 9.70 9.85 9.65 9.80b 
Dec. 10.50 10.62 10.40 10.60a 
Jan. 10.45 10.52 10.35 10.52a 
Mar. 10.45 10.55 10.45 10.55b 
May 10.75 10.75 10.75 10.75 

Sales: 3,280,000 lbs. 

Open interest at close, Thurs., 


Oct. 27: Nov., 104; Dec., 231; Jan., 
69; Mar., 36 and May, 41 lots. 
CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Oct. 21 Oct. 21 

1960 1959 
if 2. | | ee ee eee ees 
P.S. lard (b) 3,958,377 3,637,924 
ieee eee | "eh ewes 
D.R. lard (9) 1,109,527 6,445,219 


TOTAL LARD 5,067,904 10,083,143 
(a) Made since Oct. 1, 1960. 
(9) Made previous to Oct. 1, 1960. 


PET FOOD 
PRODUCTION 
Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals, prepared un- 
der federal inspection and 
certification totaled 7,660,- 
687 Ibs. in the week ended 

October 8. 


SLICED BACON 
Sliced bacon production 
for the week ended Octo- 
ber 8, amounted to 19,859,- 
620 Ibs., according to the 
U. S. Department of Agri- 
culture. 





MARGINS ON LIGHTER HOGS IMPROVE 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Changes in cut-out margins were uneven again this 
week as those on light and mediumweight hogs ad- 
vanced from their broad minus positions of last week, 
while those on heavies fell back further. Markdowns on 
lean cuts from the larger hogs was mostly accountable 
for the set-back in those margins. 





—180-220 lbs.— —220-240 Ibs. —240-270 Ibs.— 
Value Value Value 
per percwt. per per ewt. per per cwt, 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yielr 
I PRR ESE & $12.34 $17.86 $11.81 $16.72 $11.36 $16.05 
Fat cuts, lard ....e..8% 4.83 6.95 4.97 7.05 4.85 6.78 
Ribs, trimms., etc. 1.99 2.87 1.78 2.53 1.69 2.39 
Ce OE SR kone e tsa 17.46 17.45 17.36 
Condemnation loss .... 08 .08 08 
Handling, overhead 2.64 2.40 2.18 
©: » ae 20.18 29.13 19.93 28.27 19.62 27.63 
TOTAL VALUE ...... 19.16 27.68 18.56 26.20 17.90 25.22 
Cutting margin ..... —1.02 —145 —1.39 —1.97 —1.72 —24 
Margin last week —1.29 —185 —162 -—2.28 —1.54 —215 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles San Francisco No. Portland 

Oct. 25 Oct. 25 Oct. 25 
Se ae are 14.50 @ 17.00 16.00 @ 18.00 14,00 @ 18.00 
50-lb. cartons & cans ...... 14.00@ 15.50 16.00 @17.00 None quoted 
MN boos ccnsnshesharwen 13.00@ 14.00 15.00 @ 16.00 13.00 @15.00 





PACKERS’ WHOLESALE 
LARD PRICES 
Wednesday, Oct. 26, 1960 


Refined lard, drums, f.o.b. 


Chicago 
Refined lard, 50-lb. fiber 


cubes, f.o.b. Chicago 13.50 
Kettle rendered, 50-Ib. tins, 

CG. COPED on wiasvkisoes .00 
Leaf, kettle rendered, 

drums, f.o.b. Chicago 15.00 
ids ewan scekes ye 14.75 


St. 





dard shorteni 
North & South, delivered . 18.75 


Hydrogenated shortening, 
N 


. & S., drums, del’vd. .. 19.00 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Oct. 21 ...10.00n 10.25 12.75n 
Oct. 24 ...10.00n 10.37 12.75n 
Oct. 25 ... 9.85n 10.37 12.75n 
Oct. 26... 9.85n 10.25 12.75n 
Oct. 27... 9.85n 10.37 12.75n 


Note: add %¢ to all prices end- 
ing in 2 or 7. 


n-nominal, a-asked, b-bid 


HOG-CORN 

RATIOS COMPARED 

The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Oct. 22, 1960, was 15.8, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 16.4 ratio for the pre- 
ceding week and 12.5 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.087, $1.109 and 
$1.073 per bu. during the 
three periods, respectively. 
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VEGETABLE OILS 


Wednesday, Oct. 26, 1960 
Crude cottonseed oil, f.0.b 


WE SC ctaiee cea es 9% 

EE tbe aha & cans 934 

Southeonst............. 10 
Corn oil in tanks, 

Cie MINE eo'nce sacs 15% 
Soybean oil, 

f.o.b. Decatur ....... 95~b 
Coconut oil, f.o.b. 

Pacific Coast ....... 123@n 
Peanut oil, 

eee PUREE Wc 'a po sare > 14%a 
Cottonseed foots: 

Midwest, West Coast 1% 

as a oe eres 1% 
Soybean foots: 

PEE cc acevans 15% 

OLEOMARGARINE 


Wednesday, Oct. 26, 1960 
White domestic vegetable, 

30-lb. cartons 

Yellow quarters, 


30-lb. cartons ....... 24% 
Milk churned pastry, 

750-Ib. lots, 30’s .... 24% 
Water churned pastry, 

750-Ib. lots, 30’s .... 23% 
Bakers, drums, tons ..18%4@18% 

OLEO OILS 

Prime oleo stearine, 

WHE. Sik eteeeece 11% 
Extra oleo oil (drums) 15% 
Prime oleo oil (drums) 15% 


N. Y. COTTONSEEP 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Oct. 21—Dec., 11.89-90; Mar. 
12.04; May, 12.13-11; July, 12.13-14; 
Sept., 11.96 and Oct., 11.95. 

Oct. 24—Dec., 11.98-99; Mar. 
12.14-15; May, 12.24; July, 12.28; 
Sept., 12.06b-lla and Oct., 12.07). 

Oct. 25—Dec., 12.00; Mar., 12.1% 
20; May, 12.31b-32a; July, 12.35 
Sept., 12.12b-15a and Oct., 12.12> 
15a 


Oct. 26—Dec., 11.98-12.02; Mar. 
12.20-22; May, 12.32; July, 12.35 
37a; Sept., 12.15 and Oct., 12.13 
18a 


Oct. 27—Dec., 11.89; Mar., 12.08; 
May, 12.17; July, 12.23; Sept» 
12.05b-11a and Oct., 12.00b-05a. 
a-asked, b-bid. 
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choice white grease, all hog, traded 
eee eee TALLOWS and GREASES | at 8¢, caf. New York, and some 
(F.0.B. — awe ) Wednesday, Oct. 26, 1960 eanieelh: a Tad, ead Chicago. 

‘is BLOOD : Bleachable fancy tallow met in- 
Unground, ver aah of aii Continued firmness was evident quiry at 5%4@5%¢, delivered New 
leaiite: Wilks (6. cbisssckc ee ’ : ar Yowees: 

k, ametee FEED TANKAGE MATERIALS in the inedible fats market late last York, and some indications ae 
on et rendered, unground, loose week: offerings were on the light reported on high titre stock at 6¢. 
le ES eeieeesiee a7zn Side and held at higher prices, In fair movement, edible tallow sold 

MOONE... gctns scmeiesd cases 4.50n while persistent inquiry was ap- at 9%¢, c.af. Chicago; some also 
wae Ca en. parent at the last traded prices. sold at 834¢, f.0.b. River. Edible tal- 

? , a a 

miei 50% meat, bone scraps, bagged $65.00@ 75.00 Some yellow grease changed hands low was bid at 8%4¢, f.o.b. Denver, 

wt. 50% meat, bone scraps, bulk .. 62.50@ 65.00 within the range of 414,@4%4¢, c.a. but it was held Vag higher. Special 

n. 60% digester tankage, bagged ... 65.00@ 75.00 ‘ r : 11 ‘ : d 

ae 60% digester tankions. io? sees pepe Beg Chicago. Choice white grease, a tallow was bid at 53%@5%¢, an 

— en hog, was bid at 734¢, caf. New _ yellow grease at 47%2@5¢, c.af. New 

2.39 (specially prepared) .......... = York, and offered at 8¢, with some York, and price depended on quality 

60% steam bone meal, bagged .. 72.50@ 75.00 ‘ : , 
FERTILIZER MATERIALS —— Ciena tate of Figen 7 shi ees ete 
Feather tankage, ground, elivere 0. ad midweek, a ‘’s 

27.63 ‘per unit of ammonia (85% prot.) ay cy tallow was bid at 55% @5%¢, c.af. registered, and movement of cer- 

25.22 Hoof meal, per unit ammonia .. {6.75@ 7.00 East. th t id % th. b tt é ial Site’ ‘it 

-2.41 DRY RENDERED TANKAGE ast, t e CUS Pras eld € oars. tain material was we In = ity. 

= Low test, per unit protein .... 1.15@ 1.20n material. Edible tallow sold at 8%4¢, Bleachable fancy tallow so at 

— GapGPedium test, per unit prot. .. 1.15n and 8%¢, c.a.f. Chicago. Later, ad- 55e¢, special tallow at 4%¢, and No. 

igh test, per unit prot. ...... 1.05@ 1.10n diti 1 t k f dible sali 1 t Il d I eet Cpa 434 

1 a we nanted at 94 ‘alee: c id Chicago pe at Chicago Die citinaiad 

tland B stock, (gelatin), ton ’ -a.t. ° at. 4 

ee Jaws, = tom ..+5+. eos ayes The market maintained its firm to seek material at the new prices, 

a ne we, ol Me. position as the new week got under but the sellers held for another %¢ 

= ee ene vee ee ee way. Bleachable fancy tallow sold hike. Bleachable fancy tallow was 

i Winter coil mr ae. at 54¥¢, c.a.f. Chicago, and the same bid at 534@6¢, c.a.f. New York, and 

| eat. mideast, ton .......... 80.00@ 85.00 price was bid for more. Sellers the outside price was on high titre 

, Dee ee eee ee ae asked %e¢ higher. Special tallow stock. Some bleachable fancy tal- 

y wee ee eee OR.) traded within the range of 4%4@ low reportedly sold at the outside 
Pe CTR Seen ii ys un ae eee 14@ 15 4 Is f Chi S < : f N icnifi 
10 *Del. midwest, jdel. mideast, n—nom., a—asked ¥e¢, also caf. icago. ome price, c.af. East. oO. significant 
phi PCCHOCHOCHOCOSCOLCOEEECOCOCOEOS 
95% 
* 2 
123gn 
INK-ELECTRIC BRANDERS . 
14Y%a © 
1% #® & 
2 > for MARKING NATURAL CASING SAUSAGE , 
15 
% +65-B é 
iE @ € 

60 4 & 

w | | NATIONAL : 
ee eo See page K/Ev Q 
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™ 1! ECONOMY and || e ° 

e @ 
a 4a 
11% 8 
15% PROSPERITY © For Stamping Ring Bologna, Liver Sau- 
154% * sage, etc. Inked —- ~— ae ate * 
and is seared into casing. Specify 110 Ve wt hee! sears the 

, or 220 volts. 14” wide engraved roller wheel se 

EED Just three of more than 3,500 © sialiit? ae-shdiek Site of bead 2 x 3 skin and leaves a dry, legible impression e 

§ trade nemes listed, with the ry inches. Applies vertical lettering. Furnished with Be) 

oe manufacturer and address, in 6” handle. Available for 110 or 220 volts. © 
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price changes were registered in 
the edible tallow market. Special 
tallow was bid at 514¢, and yellow 
grease at 5¢, c.a.f. New York. 
TALLOWS: Wednesday’s quota- 
tions: edible tallow, 834¢, f.o.b. 
River, and 9%4¢, Chicago basis; 
original fancy tallow, 5%¢; bleach- 
able fancy tallow, 55¢¢; prime tal- 
low, 5%¢; special tallow, 4%¢; No. 
1 tallow, 43¢¢, and No. 2 tallow, 3%¢. 
GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
74%4¢; B-white grease, 4%¢; yellow 
grease, 43g¢, and house grease, 4\%4¢. 


EASTERN BY-PRODUCTS 


New York, Oct. 26, 1960 

Dried blood was quoted today at 

$3.75@4 per unit of ammonia. Wet 

rendered tankage was listed at $4@ 

4.25 per unit of ammonia and dry 

rendered tankage was priced at $1 
per protein unit. 


See Reduced Lard Production 


Setting Off Chain Reaction 


Production of lard during 1960-61 
is expected to decline, resulting in 
higher prices, less available for use 
in the manufacture of shortening 
and reduced exports, according to 
the U. S. Department of Agriculture. 

Production (including farm) in the 
marketing year which began Octo- 
ber 1, 1960, was forecast at 2,550,- 
000,000 Ibs., or about 7 per cent less 
than in 1959-60. 

Domestic disappearance of lard in 
1960-61 was forecast at 2,000,000,- 
000 Ibs., down slightly from the pre- 
vious year. The drop would mainly 
reflect reduced use of it in the man- 
ufacture of shortening. 

Exports and shipments of lard in 
1960-61 were forecast at 550,000,000 
Ibs. compared with 675,000,000 Ibs. 
the last marketing year. Exports to 
the United Kingdom, largest single 
market. for U.S. lard, are expected 
to drop mainly because of higher 
prices. Also, the uncertain situation 
with Cuba, our second largest cus- 
tomer, will likely result in smaller 
exports to that country. 

The U.S. has benefited by bulk 
tanker shipments of liquid lard di- 
rectly to the U.K. through the St. 
Lawrence Seaway and other ports. 
Bulk shipments reduce the delivered 
price in the U.K. by at least 1¢ per 
Ib. The liquefaction shipping tech- 
nique makes North American lard 
more competitive with European 
lard on the British market. Counter- 
acting this is the tendency of some 
of our foreign markets to limit im- 
ports so as to protect their own hog 
industry, or to aid production of 
vegetable shortening. 


44 





CHICAGO HIDES 


Wednesday, Oct. 26, 1960 





BIG PACKER HIDES: Late last 
week, fractional declines were reg- 
istered on most selections and vol- 
ume for the week was estimated at 
100,000 pieces. In light volume, 
light native cows, Kansas City’s, 
moved at 18¢. River light and ex- 
light native steers sold at 1644¢ and 
18¢, respectively, or off %4¢. River 
heavy native steers brought 13¢, 
and low freight stock moved at 
13%4¢, all 1%4¢ lower. River St. Paul 
heavy native cows sold at 13%4¢, 
and low freight stock at 14¢. Brand- 
ed steer trading involved butt- 
brands at 11¢, heavy Texas steers 
at 11¢, and Colorado’s at 9%4¢; the 
butts and Colorado’s off %4¢. Also, 
Northern branded cows sold at 
1114¢, Southwestern’s at 12¢, and 
Oklahoma City’s at 12%4¢, all 4¢ off. 

The market was quiet as the new 
week opened, with indications of 
lower prices. On Tuesday, heavy 
native steers sold %¢ lower at 1244¢, 
Austin and Fremont. Also, Austin 
heavy native cows sold %4¢ lower at 
13¢. At midweek, about 75,000 hides 
sold at lower levels. Northern brand- 
ed cows sold 1%2¢ lower at 11¢. Heavy 
native cows sold at 13¢, River, or 
steady with Tuesday. Branded 
steers moved well at 10%¢ paid 
for butts and at 9¢ on Colorado’s, 
both off %4¢. River heavy native 
steers sold 1¢ lower at 12¢, with 
short freight stock at 12%¢. In 
heavy trading, light native northern 
cows brought at 15¢, Milwaukee’s 
at 1544¢ and River’s at 16¢. 

SMALL PACKER AND COUN- 
TRY HIDES: A weaker undertone 
was apparent this week in the Mid- 
western small packer and country 
hide markets. Midwestern small 
packer 50/52-lb. allweight natives 
were available at 12144@13¢, while 
60/62’s_ weakened to 10%@11¢. 
Some Ohio 54-lb. allweights report- 
edly sold at 1214¢, selected. Locker- 
butcher 50/52-lb. averages were 
available at 104%@11¢, f.0.b., mod- 
erate to low freight points, with 
some long freight lockers reported 
available down to 10¢. The 50/52- 
lb. renderers were quoted at 9@ 
914¢, f.0.b. shipping points, and No. 
3’s were quoted at 7@714¢. Horse- 
hides, good and choice trimmed 
Northern quality, were steady at 
8.00@8.25, f.o.b. shipping point. 

CALFSKINS AND KIPSKINS: 
Trading was fairly light this week. 
However, a car of Eau Claire light 
calf sold at 514%2¢, and an Iowa 
seller moved about 6,000 light calf 
at 52%¢. Small packer allweight 
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calf was quoted at 40@41¢, with all- 
weight kips at 31@33¢. Country 
calf, allweight stock, was quoted at 
25@27¢, and allweight kips at 22@ 
23¢. Regular slunks were still quot- 
ed on nominal basis of 1.30. 
SHEEPSKINS: Trading in shear- 
lings continued soft, with Northern- 
River No. 1’s going at .80@.90, and 
No. 2’s mostly at .50@.65. South- 
western No. 2’s weakened to .75@ 
.90, and No. 1’s eased to 1.20@1.30, 
Pullers reportedly payed .25 on No. 
3’s, with some Texas’ heard to .40, 
Midwestern lamb pelts ranged from 
1.55@1.60 per cwt. liveweight basis, 
Pickled skins held steady, with 
lambs at 9.50, and sheep at 11.50, doz, 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Wednesday, Cor. date 
Oct. 26, 1960 1959 
Let. native steers ...16 @16%n 22%@23n 
Hvy. nat. steers ....12 @12% 18% @19n 
Ex. Igt. nat. steers ..18 @18\n 2414n 
Butt-brand. steers ... 10% 17n 
Colorado steers ..... 9 16n 
Hvy. Texas steers ... 10%n 17n 
Light Texas steers .. 14n 20'4n 
Ex. lgt. Texas steers . 16n 22%n 
Heavy native cows ..13 @13% 20 @20in 
Light nat. cows ....15 @16 231% @24n 
Branded cows ...... 11 @12 1814 @19n 
Native bulls ........ 9% @10n 15 @15%n 
Branded bulls ...... 8%2@ 9n 14 @14%n 
Calfskins:. 
Northerns, 10/15 Ibs. 521%4n 45n 
10 Ibs./down ...... 524%n 60n 
Kips, Northern native, 
ge | eye Te 44n 40n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ....... 10% @11n 15% @16n 
50/52-Ib. avg. ....... 12% @13n 18n 
SMALL PACKER SKINS 
Calfskins, all wts. ...40 @4in 40 @45n 
Kipskins, all wts. ...31 @33n 35n 
SHEEPSKINS 
Packer shearlings: 
a. tk aac 80@ .90 2.00@ 2.25n 
| 50@ 65 1.00@ 1.25n 
pk Beer 20 .2in 


8.25@ .50n 12.00@12.25n 
|... 8.00@ 8.25n 11.25@12.00n 


Horsehides, untrim. 
Horsehides, trim. 


N. Y. HIDE FUTURES 
Friday, Oct. 21, 1960 


Open High Low Close 
Oct. ... 1431 14.21 14.05 14.05b- .10a 
Jan. ... 14.05b 14.15 14.01 14.04b- .08a 
Apr. ... 14.25b 14.25 14.15 14.15b-  .23a 
July ... 14.30b 14.30 14.30 14.25b- .35a 
Oct. ... 14.50b 14.65 14.50 14.30b- 50a 


Sales: 47 lots. 
Monday, Oct. 24, 1960 


Oct. ... 13.90b 13.99 13.91 13.98 
Jan. . 13.94b 14.00 13.95 14.00 
Apr. ... 14.05b 14.10 14.09 14.05b- 1 
July ... 14.15b 14.29 14.25 14.25b- .30a 
Oct. ... 14.45b 14.44 14.44 14.35b- 50a 
Sales: 19 lots. 
Tuesday, Oct. 25, 1960 
Oct. ... 13.85 13.87 13.86 13.80 
Jan. ... 13.90b 14.00 13.87 14.00 
Apr. ... 14.05b 14,05 14.02 14.00b- .14a 
July . 14.17b 14.20 14.15 14.15b-  .30a 
Oct. . 14.25b sue 14.25b- 45a 


Sales: 40 lots. 
Wednesday, Oct. 26, 1960 





Jan. ... 13.90-94 13.94 13.86  13.80b- .%a 
Apr. ... 14.00b 14.00 14.00 13.95b- 9% 
July ... 14.15b 14.10 14.10 14.05b- 12 
Oct . 14.20b , ein 14.17b- 30a 
Jan . 14.20b 14.17b- 45a 


Sales: 12 lots. 
Thursday, Oct. 27, 1960 





Jan. ... 13.80b 13.87 13.85 13.87 

Apr. .., 13.90b 13:95 13.59 13.91b- 

July ... 14.00b 14.08 14.06 14.06 

Oct. ... 14.10b wee. 14.120 B58 

Jan. ... 14.15b 14.16b- 
Sales: 16 lots. 
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LIVESTOCK MARKETS ...Weekly Review 








Bovine Stock On Feed In 26 States October 1 
Only Slightly Above Same Date Last Year 


Cattle slaughter in the immediate months ahead ap- 
pears likely to continue at a high level. The conclusion 
stems from the U. S. Department of Agriculture report 
on the number of bovine stock on feed for market on 
October 1. The 26 major cattle feeding states reported 
a total of 5,075,000 head of cattle and calves on feed com- 
pared with 5,001,000 head a year earlier. 

The number in the 12 north central states totaled 
3,069,000 head, 5 per cent below the 3,125,000 head on 
October 1 last year. Iowa, the leading state, was un- 
changed from last year, but Nebraska, the second rank- 
ing state in the region, was down 10 per cent. Kansas, 
North Dakota and Minnesota showed the only gains in 
cattle feeding in the north central states. 

In the 11 western states, there were 1,703,000 head 
of cattle and calves on feed October 1 compared with 
1,510,000 head last October, a 13 per cent increase. Cal- 
ifornia, which accounted for 45 per cent of the cattle on 
feed in the area, had 20 per cent more cattle on feed 
and Colorado, the second ranking western state, was 
up 18 per cent. Idaho, Arizona, Utah, Nevada and Ore- 
gon had fewer cattle on feed than a year earlier. 

Reports from cattle feeders in the 26 states indicate 
that they intend to market 2,993,000 head of cattle in 
October-December compared with 2,894,000 head in the 
fourth quarter of 1959. 


Royal Steer Brings $5.04 Lb.; Carlot At $36.50 

The grand champion steer of the American Royal 
Livestock Show in Kansas City brought $5.04 per lb. 
The 1,105-lb. Hereford, shown by Paul Grieder of Con- 
gerville, Ill., was bid in by Williams Meat Co. The grand 
champion carlot of fat steers, Angus, shown by Paul 
Freed of Paullina, Ia., sold at $36.50 per cwt. to the 
Golden Ox Restaurant. The lot averaged 1,108 lbs. in 
weight. The champion individual steer last year brought 
$6.10 per Ib. and the carlot, $40 per cwt. 


SLAUGHTER STEERS AND HEIFERS 
Steers and heifers sold out of first hands for slaughter 
at seven markets in September, 1960-59; numbers, costs 
and percentages are shown below, as follows: 
STEERS, SEPTEMBER, 1960-59 


—Number of head— Pct. of total Av. price, cwt. 

May May May May May May 

Sept Sept. Sept. Sept. Sept. Sept. 

1960 1959 se 4 1959 1960 1959 

Prime ...... 15,518 16,907 4.8 4.9 25.86 28.75 

Choice ...... 184,881 193,479 56.7 55.7 24.41 27.34 

ou, ci 108,632 120,739 33.3 34.8 22.99 25.88 

Standard 14,266 12,944 4.4 3.7 20.25 23.67 

Commercial aS eS 21.49 eae 

Utility ...... 2,537 3,107 ‘8 9 18.27 21.74 

All grades . .325,836 347,176 23.83 26.77 
HEIFERS, SEPTEMBER, 196059 

ae 2,288 24.55 27.32 

Choice ..... 74,169 87, 721 57.1 $8.9 23.28 26.20 

ae 48,082 56,490 37.0 36.7 21.86 25.03 

Standard “a 5,413 3.4 3.5 18.95 22.84 

Utility ...... 2,135 Pi 1.4 16.50 20.55 

All grades . “120,808 154,058 was 22.61 25.62 
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S WESTERN BUYERS 


LIVESTOCK BUYER 

Phone: Cypress 4-241! 

ALGONA, IOWA 
WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 

















LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Oct. 25, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 





















































HOGS: N.S. Yds. Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 

U.S. No. 1: 

180-200 $17.50-18.00 $16.50-17.25 —————  $16.75-17.75 
200-220 17.75-18.25 17.25-17.35 $17.50-17.75 17.50-17.75 
220-240 17.75-18.00 17.25-17.35 17.50-17.75 17.50-17.75 
U.S. No. 2: 

180-200 ... 16.50-17.25 

200-220 ... 17.25-17.35 17.25-17.50 
220-240... 17.25-17.35 17.25-17.50 
240-270... 17.00-17.25 

S. No. 3: 

200-220 ....$17.25-17.50 17.35-17.65 16.75-17.25 
220-240 . 17.25-17.50 17.35-17.65 16.75-17.25 
240-270 . 17.00-17.50 17.35-17.65 16.75-17.25 
270-300 .... 

U.S. No. 1-2: 

180-200 .... 17.60-17.75 17.50-18.00 16.50-17.25 16.75-17.50 16.75-17.50 
200-220 .+. 17.60-17.85 17.75-18.25 17.25-17.35 17.50-17.75 17.25-17.50 
220-240 .... 17.60-17.85 17.75-18.00 17.25-17.50 17.50-17.75 17.25-17.50 
U.S. No. 2-3: 

200-220 .... 17.35-17.65 17.50-17.75 17.10-17.25 17.00-17.25 16.75-17.25 
220-240 = .... 17.35-17.65 17.50-17.75 17.10-17.15 17.00-17.25 16.75-17.25 
240-270 =.... 17.25-17.65 17.50-17.65 16.85-17.15 16.75-17.25 16.75-17.25 
270-300 .... 16.50-17.00 ———— 
U.S. No. 1-2-3: 

180-200 .... 17.50-17.65 17.25-18.00 16.50-17.25 16.50-17.25 16.75-17.25 
200-220 ... 17.50-17.75 17.65-18.25  17.15-17.25 17.00-17.50 16.75-17.25 
220-240 «+. 17.50-17.75 17.65-18.00 17.15-17.25 17.00-17.50 16.75-17.25 
240-270 - 17.25-17.65 17.65-17.85 16.85-17.25 16.75-17.50 16.75-17.25 
SOWS: 

U.S. No. 1-2-3: 

180-270 .+. 16.00-16.25 16.00-16.25 ————— 
270-330 .. 15.75-16.50 ————__15.50-16.00 15.75-16.25 15.75-16.25 
330-400 ... 14.75-16.25 14.50-16.50 14.75-15 50 14.7518 = 14.59.18.00 
400-550 . 13.75-15.00 13.50-14.75 13.75-15.00 14.25-15.25 13.75-15.00 

SLAUGHTER CATTLE & CALVES: 

STEERS, Prime: 

900-1100 25.75-16.75 25.00-25.50 

1100-1300 25.50-26.75 25.00-25.50 24.75-25.75 

1300-1500 24.50-26.50 24.25-25.25 24.00-25.50 

Choice 

700-900 ... 24,25-25.75 23.50-24.75 
900-1100 ... 24.75-26.25 24.75-26.00 23.50-25.00 23.50-25.00 23.25-24.75 
1100-1300 .. 24.75-26.25 24.00-26.00 23.50-25.00 23.25-95.00 23.25-24.50 
1300-1500 . 24.00-25.75 23.50-25.75 23.00-25.00 22.50-25.00 23.00-24.25 
Good: 

700-900 -+. 21.25-24.75 22.75-24.75 21.25-23.50 21.00-23.50 21.75-23.50 
900-1100 ... 21.50-24.75 22.75-24.75 21.25-23.50 21.00-23.50 21.75-23.50 
1100-1300 =... 21.50-24.75 22.50-24.00 21.00-23.50 21.00-23.50 21.50-23.25 
Util./std., 

all wts. .. 16.00-21.50 18.50-22.75 17.00-21.25 17.50-21.00 16.00-21.75 

HEIFERS, Prime: 

900-1100 24.25-24.75 23.75-24.25 23.50-24.25 

Choice: 

900-1100 - 23.25-24.50 23.00-24.25 22.25-23.75 22.00-23.75 22.50-23.75 
700-900 . 23.50-24.75 23.00-24.25 22.25-23.75 22.00-23.75 22.50-23.75 
Good: 

600-800 . 21.00-23.50 21.50-23.00 19.75-22.25 19.50-22.25 20.75-22.50 
800-1000 ... 20.50-23.50 21.00-23.00 17.75-19.75 19.50-22.25 20.75-22.50 

Util./std., 

all wts. .. 15.00-21.00 15.00-21.00 15.75-19.75 16.50-19.50 15.50-20.75 

COWS, All wts.: 

Util./com’1 =—13.50-16.00 13.25-16.25 13.25-16.25 13.50-16.25 13.00-15.50 
Can./cut. 9.50-14.00 11.00-14.00 11.00-13.50 11.00-13.75 11.00-13.50 
BULLS (Yrls. Excl.) All weights: 

Commercial 16.50-17.50 16.50-19.25 16.50-18.00 15.50-18.00 17.50-18.00 
Utility ..... 15.50-17.00 17.00-19.25 16.50-18.00 15.50-17.50 17.00-19.00 
Cutter ..... 13.50-16.00 16.00-17.00 15.00-16.50 14.00-15.50 14.50-17.00 
VEALERS: All weights: 

Ch. & pr. . 10.00 26.00 23.00 26.00-31.00 

Std. & gd. 17.00-26.00 17.00-24.00 18.00-20.50 18.00-29.00 
CALVES (500 Ibs. down): 

Choice ..... 21.00-24.00 20.00-22.00 

Std. & gd. 15.00-22.00 15.00-20.00 
SHEEP & LAMBS: 

LAMBS (110 Ibs. down): 

Ree dads 18.00-18.50 18.50-10.00 17.75-18.50 17.75-18.25 17.75-18.00 
Choice ..... 17.00-18.00 17.50-18.50 17.00-17.75 17.00-17.75 16.50-17.75 
le 15.50-17.00 16.00-17.50 16.00-17.25 15.25-17.00 15.00-16.50 
LAMBS (105 Ibs. down, shorn): 

Prime ..... ——__ 17.50-18.00 17.50-18.25 17.75-18.25 ————— 
Choice ..... 18.00 17.00-17.50 17.00-18.00 17.00-18.00 17.00 
re 17.25 15.00-17.00 16.00-17.00 

EWES: 
Gd. & ch. . 3.00- 4.50 4.00- 5.00 2.00- 3.75 3.25- 4.25 3.75- 4.25 
Cull & util. 3.00- 5.00 4.00- 4.75 3.00- 4.75 3.00- 4.50  3.00- 3.75 








HOG BUYERS EXCLUSIVELY 
; W. E. (Wally) Farrow 
Earl Martin 
HESS, WATKINS, FARROW & COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


Geo. Hess 
Murray H. Watkins 
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CORN BELT DIRECT 
TRADING 

Des Moines, Oct. 26— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: 
U.S. No. 1, 200-220 $16.50@ 17.25 
U.S. No. 1, 220-240 16.30@17.25 
U.S. No, 2, 200-220 16.25@17.00 
U.S. No. 2, 220-240 16.25@17.00 
U.S. No. 2, 240-270 15.95@16.90 
U.S. No. 3, 200-220 16.00@16.75 
U.S. No. 3, 220-240 16.00@16.75 
U.S. No. 3, 240-270 15.70@16.65 
U.S. No. 3, 270-300 15.15@16.25 
U.S. No. 1-2, 200-240 16.30@ 17.25 
U.S. No. 2-3, 200-240 16.25@ 16.85 
U.S. No. 2-3, 240-270 15.95@16.75 
U.S. No. 2-3, 270-300 15.35@ 16.40 
U.S. No. 1-3, 180-200 15.15@16.75 
U.S. No. 1-3, 200-220 16.25@17.00 
U.S. No. 1-3, 220-240 16.25@16.90 
U.S. No. 1-3, 240-270 15.95 @ 16.75 
SOWS: 
U.S. No. 1-3, 270-330 14.75@ 16.15 
U.S. No. 1-3, 330-400 14.75@15.65 
U.S. No. 1-3, 400-550 12.60@ 14.80 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week Year 

est. actual actual 

Oct. 20... 58,000 82,000 105,000 
Oct. 21... 51.000 56,000 73,000 
Oct. 22 ... 39,000 30,000 39,000 
Oct. 24... 67,000 79,000 80,000 
Oct. 25 ... 84,000 68,000 67,000 
Oct. 26. 70,000 67,000 74,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Oct. 25, 


were as follows: 


CATTLE: 
Steers, choice 
Steers, good ...... 
Heifers, gd. & ch. . 20.50@24.00 
Cows, util. & com’l. 13.50@16.00 
Cows, can. & cut. .. 11.00@13.50 
Bulls, util. & com’l. 15.00@17.00 

VEALERS: 

Good & choice . 19.00@ 23.00 
Calves, gd. & ch. .. 17.00@20.00 

BARROWS & GILTS: 

0. 3, 220/240 

. 3, 240/270 

. 3, 270/300 

» 180/200 
200/220 
220/240 
200/220 


Cwt. 
es yee $24.00 @ 25.15 
22.00 @ 23.50 


16.75 @ 16.90 
16.50 @ 16.85 
none qtd. 
1-2 16.75 @17.25 
No. 1-2, 17.25@17.75 
1-2, 17.25 @ 17.60 
2-3, 16.75 @ 17.00 
2-3, 220/240 16.75@17.00 
No. 2-3, 240/270 16.50@ 16.85 
1-3, 180/200 16.25@ 17.00 
1-3, 200/220 16.75@17.25 
1-3, 220/ '240 16.75@ 17.25 
e- 16.75 @ 17.25 


No. 1- 


dddddadaddaadada 
AnDDDADADODDD 
Z 
° 


15.50 @ 16.00 
15.00 @ 15.50 
14.25 @ 15.00 


17.00 @ 18.25 
- 16.00@17.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Oct. 25, 
were as follows: 


Choice & prime .... 
Good & choice 


CATTLE: Cwt. 
Steer, choice ...... $24.00 @ 24.50 
Steer, good ........ 22.00 @ 23.50 
Heifers, good ...... 22.00 @ 22.75 
Cows, utility ...... 14.00 @ 15.50 
Cows, can. & cut. .. 11.00@13.50 


BARROWS & GILTS: 
U.S. No. 1-2, 200/254 17.60@ 18.00 
U.S. No. 1-3, 190/250 17.50@ 17.85 
U.S. No. 2-3, 200/260 17.25@ 17.60 
SOWS, U.S. No. 1-3: 


250/330 Ibs. ........ 16.25 @ 16.50 

350/450 Ibs., No. 2 .. 13.50@15.50 
LAMBS: 

ROOD ke cc nawians twee 16.75@ 18.00 

Utility & good - 15.00@ 16.00 
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LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Oct. 25, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $24.00 @ 26.00 
Steers, good ...... 22.50 @ 24.00 
Heifers, gd. & ch. .. 22.00@24.00 
Cows, util. & com’l. 13.00@14.50 
Cows, can. & cut. .. 11.50@14.00 
Bulls. util. & com’l. 16.00@17.00 

VEALERS: 

EE. dh steals eek 28.50 @ 29.00 
Good & choice .... 25.00@28.00 
Stand. & good .... 18.00@24.00 

BARROWS & GILTS 
U.S. No. 1, 200/240 $18.50@18.75 
U.S. No. 3, 200/220 17.90@18.00 
U.S. No. 3, 220/240 17.85@18.00 
U.S. No. 3, 240/270 17.65@18.00 
U.S. No. 3. 270/300 none atd. 
U.S. No. 1-2, 180/200 18.25@ 18.75 
U.S. No. 1-2, 200/220 18.35@18.75 
U.S. No. 1-2, 220/240 18.25@ 18.75 
U.S. No. 2-3, 200/220 18.00@18 95 
U.S. No. 2-3, 220/249 18.00@ 18.95 
U.S. No. 2-3, 240/270 17.75 18.95 
U.S. No. 2-3. 270/300 17.50@ 17.85 
U.S. No. 1-3. 180/200 18.00@ 18.50 
U.S. No. 1-3. 200/290 18.25@ 18.50 
U.S. No. 1-3, 220/949 18 NN@18 50 
U.S. No. 1-3, 240/270 17.75@ 18.35 

SOWS, U.S. No. 1-3: 

270/330 Ibs. ........ 15.75 @ 16.50 
330/400 Ibs. ........ 14.75 @ 16.00 
400/550 Ibs. ........ 14.25 @ 15.00 

LAMBS: 

Choice & prime .... 17.50@18.00 
Good & choice - 15.50@17.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Oct. 25, 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$22.00@25.50 
Steers, std. & gd. .. 17.50@21.00 
Heifers, gd. & ch. .. 20.00@23.50 
Cows, util. & com’l. 14.00@15.50 
Cows, can. & cut. .. 10.50@14.00 
Rulls, cut. & util. . 15.50@16.50 
Vealers, gd. & ch. .. none qtd. 
Calves. gd. & ch. .. none qtd. 

BARROWS & GILTS: 

U.S. No. 1, 200/240 17.10@17.35 
U.S. No. 2, 200/220 17.00@17.35 
U.S. No. 2, 220/270 17.10@17.35 
U.S. No. 3, 200/220 none atd. 

U.S. No. 3, 240/270 16.50@ 16.85 
U.S. No. 3, 270/300 16.25@16.85 
U.S. No. 1-2, 180/200 none atd. 

U.S. No. 1-2, 200/220 17.00@17.35 
U.S. No. 1-2, 220/240 17.00@17.35 
U.S. No. 2-3, 200/220 16.75@17.10 
U.S. No. 2-3, 220/270 16.75@17.10 
U.S. No. 2-3, 270/300 16.35@17.00 
U.S. No. 1-3, 180/200 none atd. 

U.S. No. 1-3, 200/240 17.00@17.35 
US. 1-3, 240/270 17.00@17.25 


No 
sows, US. No. 1-3: 





270/330 Ibs. 15.75 @ 16.25 

330/400 Ibs. .. . 15.00@ 16.00 

400/550 Ibs. 13.75 @ 15.25 
LAMBS: 

Choice & prime .... 17.50@18.00 

Good & choice . 15.00@17.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Oct. 25, 

were as follows: 


CATTLE: 


Cwt. 
Steers, good ....... $22.50 @ 24.00 


Steers, util. & std. 18.00@21.00 
Heifers, gd. & ch. . 21.50@24.00 
Heifers, util. & std. 16.00@20.50 
Cows, utility ....... 13.00@ 15.00 
Cows, can. & cut. .. 9.00@15.00 


Bulls, util. & com’l. 17.00@18.00 
VEALERS: 


CO i sa tise denne ss 32.00 

Good & choice ..... 27.00 @ 31.00 

Calves, gd. & ch. .. 17.00@21.00 
BARROWS & GILTS: 

U.S. No. 1, 200/230 18.50 


U.S. No. 1-2, 190/240 18.00@18.25 
U.S. No. 2-3, 190/250 17.75@ 18.00 


U.S. No. 3, 240/270 17.50 
SOWS, U.S. No. 2-3 

300/400 Ibs. ........ 14.50@ 15.00 

400/600 Ibs. ........ 14.00 @ 14.25 
LAMBS: 

Choice & prime .... 18.00@18.50 

Good & choice . 15.00@17.50 











WEEKLY LIVESTOCK SLAUGHTER 


Slaughter of livestock at 


major centers during the 


week ended Oct. 22, 1960 (totals compared), as reported 


by the U. S. Department of Agriculture: 

City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! 15,006 11,421 54,503 46,790 
Baltimore, Philadelphia .......... 8,694 2,094 29,405 3,882 
Cin., Cleve., Detroit, Indpls. ..... 19,689 5,530 123,108 14,900 
RE ED a hrs bb occ kaiee ba4 ds 005 18,455 8,045 33,679 6,317 
St. Paul-Wis. areas 2.00. ccccvess 31,861 24,522 111,387 27,607 
See OC ea 2 eee a 13,580 2,723 69,724 4,714 
Sioux City-So. Dak. area‘ ........ 22,517 ae 98,608 18,867 
I BON chin thestec ncuaeas 37,396 201 77,667 16,681 
NY EN on sintiniie w agtiotinbtissdh 16,062 ha as 31,028 He 
Iowa-So. Minnesota® ............. 35,215 10,976 311,534 38,898 
Louisville, Evansville, Nashville, 

DEED. sak gag ER Ke Vo tine adpweneme 8,352 4,758 54,133 
Georgia-Florida-Alabama area’ . 9,020 6,180 27,282 fa asd 
St. Joseph, Wichita, Okla. City 29,452 1,098 43,617 9,790 
Ft. Worth, Dallas, San Antonio .. 14,207 5,320 13,760 28,553 
Denver, Ogden, Salt Lake City ... 20,064 241 14,475 33,788 
Los Angeles, San Fran. areas® ... 29,556 1,232 27,506 36,927 
Portland, Seattle, Spokane ....... 8,867 594 16,346 7,593 

CAE): FUPR AEM he sic'cacden.cnace 337,993 84,935 1,137,762 295,307 

TOTALS SAME WEEK 1959 . 303,527 72,622 1,334,050 262.338 

1Includes Brooklyn, Newark pa Jersey City. *Includes St. Faul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes 


St. Louis National Stockyards, E. St. 
cludes Sioux Falls, Huron, Mitchell, 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. 


Louis, Ill., and St. Louis, Mo. ‘In. 
Madison and Watertown, S. Dak 
°Includes 


Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 


Ottumwa, Postville, Storm Lake and Waterloo, Iowa. 
ham, Dothan and Montgomery, Ala., 


TIncludes Birming- 
Albany, Atlanta, Augusta, Moultrie 


and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 


Fla. 
and Vallejo, Calif. 


SIncludes Los Angeles, San Francisco, So. San Francisco, San Jose 





LIVESTOCK PRICES AT 1 


Average prices per cwt. 


O CANADIAN MARKETS 


paid for specific grades of 


steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Oct. 15, compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 





GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B! Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1959 1960 1959 1960 1959 1960 1959 
Toronto . $22.50 $25.00 $31.38 $33.00 $27.12 $22.65 $20.00 $19.55 
Montreal . 23.10 24.75 28.85 31.00 27.44 23.35 19.35 19.55 
Winnipeg . 21.67 23.79 28.14 25.27 24.62 20.50 17.00 16.80 
Calgary ...... 20.45 24.40 18.40 21.00 23.10 19.26 16.10 16.25 
Edmonton ... 20.30 23.60 19.00 19.80 23.05 19.55 16.10 16.20 
Lethbridge .. 20.40 24.00 18.00 ---. 23.12 18.90 16.20 15.7% 
Pr. Albert .. 20.75 23.20 20.50 21.75 23.00 19.15 15.50 15.00 
Moose Jaw .. 21.00 23.10 19.75 22.75 23.75 19.15 16.50 “ane 
Saskatoon - 2100 24.00 24.50 22.50 23.40 19.15 16.40 16.50 
Regina ...... 21.00 23.00 22.30 22.75 24.50 19.15 15.30 15.25 

*Canadian government quality pr not included 











SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 


bany, Columbus, Moultrie, 


Ala., and Jacksonville, Fla., 


Week ended Oct. 22 (estimated) . 
Week previous (six days) ........ 
Corresponding week last year 


Thomasville, Ga., Dothan, 
week ended Oct. 22: 


Cattle and Calves Hogs 
RP eee 3,475 19,300 
Sicgcesay 3,078 16,857 
Soe gare 2,025 16,152 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Oct. 15, compared: 


Week same 
ended week 
Oct. 15 1959 
ATTLE 
Western Canada _ 17,455 18,468 
Eastern Canada 15,745 15,854 
MLD Sigs ass 33,200 34,322 
HOGS 
Western Canada 42,700 56,225 
Eastern Canada 63,122 79,592 
TE | tke 105,822 135,817 
All hog carcasses 
graded ....... 116,176 146,565 
Western Canada 9,890 6,404 
Eastern Canada 15,277 13,327 
TOW Sia. os 25,167 19,731 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 
markets, week ended Oct. 22: 
Cattle Calves Hogs Sheep 
Los Ang. 2,250 17 _.. Eee 
Stockton 2,600 550 1,000 450 
N. P’tland 2,400 415 1,825 2,750 


LIVESTOCK RECEIPTS 


Receipts at 12 markets 
for the week ended Friday, 
Oct. 21, with comparisons: 


Cattle Hogs Sheep 


Week to 
date 

Previous 
week 

Same wk. 
1959 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4lst st, 
New York, market for the 
week ended Oct. 22: °* 


Cattle Calves Hogs* Sheep 
none none 


259,400 304,600 132,400 


267,500 313,300 142,900 


272,700 396,100 137,800 


Total, (incl 
directs) 1,392 129 17,870 9,620 
Salable 86 19 none none 
Total, (incl. 
directs), 1,142 200 15,396 4,575 
*Includes hogs at 31st Street. 
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FOSTER BROS. 


FORGE TOUGHENED 


Se 
wh be Cutlery 


READY TO USE 





SEND FOR NEW CATALOG AND PRICES 





Order from your dealer or direct from 


COLUMBIA CUTLERY CORP. 


225 Lafayette St.—New York 12, N. Y. 
Phone CAnal 6-6007 














STUN 


EASILY ELECTRICALLY 





ED ARNOLD, plant manager, IDAHO MEAT PACK- 
ERS, INC., Caldwell, Idaho, SAYS: 


“We have been using the Cervin Electric Stun-O- 
Slaughter. 


“It is very efficient for stunning hogs. We think it is 
easier to Operate—you don’t have to use any 
restrainer.” 








ligs* Sheep 
e none 


B70 9,620 





ine none 


96 4,575 
Street. 


29, 1960 












STUN-O0-SLAUGHTER* SENIOR—for all size 


plants. Used on calves, sheep, hogs, sows, boars. 


“It Really Keeps ’em Down” 


STUN-O-SLAUGHTER* stanvaro — for 


smaller plants. Used on hogs, boars and sows. 


*Patent Pending 


FOR HUMANE STUNNING OF CALVES, SHEEP, HOGS 


APPLY ANYWHERE—behind the ears, over the ears, 
ahead of the ears, over the eyes. 
right-angle to the head, either 
side of the head, etc., with 
ONE QUICK TOUCH 


Write or Phone 


CERVIN ELECTRIC MFG. CO. 
5004N Xerxes Ave., South ° Minneapolis 10, Minn. 
WAlnut 7-7191-2-3 


Largest exclusive manufacturers of electric 
stunning equipment since 1942 
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How To Make More Money 
From By-Products & Offal 


Improve 
By-Product Quality & 


Increase Grease Yield With- 


WILLIAMS 
“NO-NIFE” HOGS & HAMMER MILLS 


Whenever Williams has been permitted to help packers 
and renderers to more efficiently process their grease- 
producing stock and by-products, earnings have gone 
up and costs down while both production and quality 
have been improved. There is every reason to expect 
that this is what Williams can do for you: 





Produce More And Better By-Products 
Dry bones, tankage, cracklings or other by-product 
stock with grease content from 1% to 14%, perhaps 
higher, can be reduced to sizes as small as 8 mesh in 
a single operation! Finished size can be held constantly 
uniform with oversize particles and fines reduced to a 
negligible minimum. Output can be sharply increased 
without additional labor which will greatly lower the 
cost per ton. 


Extract More Grease In Less Time 
Regardless of extraction method, carcasses, entrails, 
meat scrap, green bones and other offal will yield more 
grease of better color, and without excessive heat, if 
reduced to uniform smaller size in a Williams. Proper 
hogging of dry stock for rendering produces far more 
grease than delivering the stock in large pieces to 
the cooker. 


Let a Williams representative discuss it with 
you. There is no obligation whatever. 





5 








Write “Today! 


WILLIAMS ALSO MAKES: 


@ COMPLETE “Packaged” PLANTS engineered to deliver 
finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 North Ninth Street ST. LOUIS 6, MO. 


WILLIAMS 


lh 





y CRUSHERS ~—pee Rin ERs SHREDDERS 4 





StnaAT UAE ast ta AND LARGEST MANUFACTURER OF salts wis © it We MILLS IN THE WORLD 

















Don't Bother Looking Up 
P -H-0-S-P-H-A:‘T-E 
E-M-U-L«S+1-0-N 











Meat men have one word for it.... 


. FARPHOS 


Safest—Most Effective—Most Economical 
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Here is the MULTI-phosphate additive that insures proper pH Manufactured 

for fast cure and uniform texture of frankfurters, wieners, under 

bolognas, minced ham and all types of meat loaves. Finer First Spice | 
flavor, too... every time! VITAPHOS cuts smoking and cur- U. S. Patent | 

ing time, helps eliminate short meats and fat separations, seals 0 
° nee A ; ; No. 2,876,115 du 
in meat juices and moisture, increases yield of plump, color- de 









ful meat products that STAY ALIVE longer in storage, in 
transit and “at final destination”! — Starts working in the 


silent cutter — keeps working to the last delightful mouthful! 














Sole Manufacturers of the Famous 





FIRST SPICE 
FLAVOR-LOK —Natural and Soluble Seasonings 


VITAPHOS — Phosphate for Emulsion Products Vlnvonig € 09) fran yr, Sa 
VITA-CURAID —The Phosphate Compound for Pumping Pickle 
TIETOLIN. —Albumin Binder and Meat Improver 

SEASOLIN —Non Chemical Preserver of Color and Freshness 
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JOBS 


CLARENCE HACKBARTH has_ been 
elected to the position of executive 
vice president of Pitts Packing Co., 
Detroit sausage manufacturer, an- 
nounced E. J. LaRoss, chairman of 
the board. In his new position, Hack- 
barth will direct the firm’s sales 
operations and its provision depart- 
ment. He has been with the company 
since its inception. 


| 


NA TU RM aad 


Larry Tursi has been promoted 
to the position of sales office mana- 
ger at The Val Decker Packing Co., 
Piqua, O. A native of Philadelphia, 
Tursi joined Val Decker in 1954 in 
the pork department. His most re- 
cent position with the firm has been 
in the sales order department. Tur- 
si’s new duties as sales office mana- 
ger will be primarily in sales coor- 
dination, the company said. 


| 


Th 


! 


Rosert C. HEssMAN has been ap- 
pointed to the newly-created posi- 
tion of beef cooler manager and pro- 
duction manager of hotel and res- 
taurant supply at The Sugardale 
Provision Co., Canton, O., announced 
executive vice president WiILL1AM 
L. Lavin. Hessman was formerly in 
charge of beef, lamb and veal in the 
Youngstown, O., sales market for 
Swift & Company, Chicago. He had 
been with Swift for the past 12 years. 


MartTIn CERNETISCH, safety director 
at the Ottumwa, Ia., plant of John 
Morrell & Co., 
has been placed 
in charge of the 
firm’s entire 
safety program, 
announced H. W. 
HaHN, manager 
of Morrell’s in- 
dustrial relations 
department. In 
his new assign- 

ent, Cernetisch, 
who has directed 
the safety program at the Ottumwa 
plant since 1942, will work with the 
other safety directors and supervis- 
ory personnel in Morrell’s 22 plants 
to coordinate all phases of the acci- 
dent prevention program. He will 
participate in safety inspections, su- 
pervisory meetings and safety com- 
mittee meetings at the various 
plants, Hahn said. 


C. F. Atron has been appointed 
eneral sales manager of Canada 
Packers, Ltd., Toronto, Ont., an- 
nounced G. H. Dickson, general 
manager of the Canadian meat pack- 
ing firm. Alton has served in the 








M. CERNETISCH 
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The Meat Trail... 












GRAND CHAMPION individual barrow of the 1960 National Barrow Show 
held recently in Austin, Minn., is shown with new owner, B. B. Hamilton (sec- 
ond from left) of the Farmers Hybrid Hogs, Hampton, la., and former owners 
Casper Peterson (left), and his sons Don (second from right) and LeRoy, 
of Casper Peterson & Sons, Northfield, Minn. Weighing 230 Ibs., the grand 
champion Poland China brought $3.00 per pound, for a total of $690. 





company’s sales operations for the 
past 25 years. 


Harry A. SCHERUBEL has been ap- 
pointed industrial relations repre- 
sentative at Swift 
& Company’s 
meat packing 
plant at Sioux 
City, Ia. He suc- 
ceeds Rosert S. 
KINCHELOE, who 
has been trans- 
ferred to Swift’s 
plant at South 
St. Paul, Minn., 
in an industrial 
relations capa- 
city. Scherubel started his career 
with Swift in 1929 at Chicago, where 
he remained until his most recent 
appointment. He has been engaged 
in industrial relations since 1943 and 
holds a bachelor’s degree in econom- 
ics from the University of Chicago. 


H. SCHERUBEL 


Appointment of Paut Ripp, gen- 
eral manager of the Spokane, Wash., 
plant of Armour and Company, Chi- 
cago, to the newly-created position 
of marketing director for Seattle 
and Spokane and sales coordinator 
for the Pacific Northwest has been 
announced by W. A. Coon, vice 
president of Armour’s western area. 
The Armour western areas operates 
meat packing plants in Spokane, 
Nampa, Ida., and Portland, Ore. 
Ripp joined Armour in 1929.as a 
salesman at Walla Walla, Wash., 
and became sales manager at Spo- 








kane in 1939. He was promoted to 
plant manager in 1956. Succeeding 
Ripp as Spokane general manager 
is L. R. WEtts, most recently as- 
sistant general manager of Armour’s 
St. Paul, Minn., plant. Wells joined 
the Armour accounting department 
in Chicago in 1933. He later entered 
management training at the Spokane 
and Portland plants and served as 
plant manager at Reading, Pa., Pe- 
oria, Ill, and Columbus, O. 


Tuomas A. Nay has been named 
export manager for Oscar Mayer & 
Co., Madison, Wis. Nay was gradu- 
ated in 1951 from the University of 
Illinois with a bachelor’s degree in 
Spanish and in 1955 received the de- 
gree of bachelor of foreign trade 
from the American Institute for For- 
eign Trade, Phoenix, Ariz. 


Joun S. Asusy, JR., has been ap- 
pointed manager of the newly- 
created’ sales 
promotion de- 
partment of 
Stark, Wetzel & 
Co., Inc., Indi- 
anapolis, an- 
nounced JOSEPH 
A. BuscEMI, vice 
president and di- 
rector of market- 
ing. In his new 
position, Ashby 
assumes the re- 
sponsibility of sales personnel, sales 
training, public relations, merchan- 
dising, local advertising, sales pro- 
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J. S. ASHBY 











Livestock Show Attracts Younger Set 


On a recent Friday afternoon in Caledonia, a small town near 
Rochester, N.Y., the auctioneer’s gavel descended to sound the opening 
of the 11th annual Western New York Fat Stock Show and Sale at the 
Empire Stockyards, and scores of boys and girls hardly could hold back 
their excitement. Sponsored by the Empire Livestock Marketing Co- 
operative, the show is a little different from similar events in that it 
specifically encourages young people to raise livestock. 

Although the show is open to any resident of New York state, 4-H 
Club members—boys and girls under 21 years of age—constitute about 
75 per cent of the participants, and it is around them that the event 
centers. They bring animals that they have carefully fed and cared for 
during the past year to the stockyards the day preceding the show. 
Judging begins at 8 o’clock the next morning. In the afternoon the 
winners are announced and the auction begins. 

Buyers from cities, towns and villages in the state come to bid for 
the prizewinners and other entries, all of which represent top-quality 
meat. Although the going price on these animals usually is higher than 


JAMES J. CONMEY, vice president and director of procurement for Tobin 
Packing Co., Inc., Rochester, N.Y., pays Wayne Toal, age 7, 26¢ per 
pound for his Reserve Champion Open Class pen of three hogs at show. 


the current market listing, the buyers feel that the extra expense in- 
curred is more than redeemed since most of the youngsters use their 
money to buy more animals for the following year’s competition or to 
further their education. 

Typical is the case of 15-year-old Katuy Bioop of Batavia, N.Y., who 
has competed in the show for the last seven years. Presented with her 
original calf by her father, she has used part of her receipts each year 
to purchase a new animal, which she has fed, raised and subsequently 
sold at the animal show. The rest of her earnings, which she has been 
saving, will go toward her education in a nearby agricultural college. 

This year the show attracted a greater number of participants and 
buyers than ever before. More than 1,000 persons viewed the 351 ani- 
mals that were brought to the stockyards. Of the 154 consignors, 119 
were under 21 years of age. Seventy-five buyers representing the 
western part of New York state were present. 

Among these, Tobin Packing Co., Inc., of Rochester and Albany, 
was the top buyer, spending over $3,000 for a total of 58 animals. The 
price paid for the champion 4-H hog, owned by Davin OvuperkirK of 
Bergen, was $1.65 per pound, according to James J. Coney, vice presi- 
dent and director of procurement for the firm. Tobin has purchased 
animals at the auction annually since the inception of the show. 








motion and employe relations. The 
new sales promotion department was 
created from the consolidation of the 
merchandising and public relations 
departments. Before joining Stark, 
Wetzel in 1958, Ashby was in sales 
management with an Indianapclis 
electrical manufacturer. He is a na- 
tive of Chicago and was graduated 
from Dartmouth College. 


Appointment of Emmet O’NEILL as 
marketing manager of the foods di- 
vision of Armour 
and Company, 
Chicago, has 
been announced 
by J. C. Momm- 
SEN, vice presi- 
dent. In his new- 
ly-created posi- 
tion, O’Neill will 
be responsible 
for the opera- 





E. O.NEILL 


vertising and 
sales promotion, marketing research, 
and consumer service departments. 
O’Neill joined Armour in January, 
1960, as manager of local market de- 
velopment. He was formerly a vice 
president with Comet Rice Mills, 
situated in Dallas, Tex. 


PLANTS 


Plat Packing Co., Denver, has 
started construct‘on of a $150,000 ad- 
dition to its present facilities. The 
new addition, expected to be com- 
pleted by late January, will double 
the capacity of the plant. U.S. Sena- 
tor Gorpon ALLoTT (R-Colo.) turned 
the first shovel of dirt at a recent 
ground-breaking ceremony. Senator 
Allott autographed the silver shovel, 
which Jor Lomparnt, vice president of 
Plat, said will be placed in a display 
case beside a letter from the White 
House praising the Plat operation. 
The letter was written last summer 
by PresmpeENT EISENHOWER after he 
paid a surprise one-hour visit to the 
Plat plant. 


Capitol Packing Co., 
sold its interest in Greeley Capitol 
Packing Plant, Inc., Greeley, Colo, 
to Monfort Feed Lots, Inc., of Gree- 
ley, for a reported $500,000. The sale 
gives Monfort Feed Lots complete 
ownership of the Greeley meat pack- 
ing firm. KENNETH Monrort, pres- 
ident of the Greeley packing con- 
cern, said he and his brother, War- 
REN, owned the physical assets of 
the plant but had been in partnel- 
ship with Capitol Packing Co. in the 
operations of the plant. 


Federal Wholesale Meats and Fro- 
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zen Foods, Inc., recently moved into 
a new one-story plant at 3519 N 
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Hubbard st., Milwaukee. The firm 
bought, remodeled and equipped its 
new plant at an estimated cost of 
$100,000. The new building, which 
has 7,200 sq. it. of floor space, repre- 
sents the third relocation for Federal 
Wholesale Meats in the past 12 years. 
The Milwaukee firm, which was 
started in 1648 by two meat cutters— 
Benepict J. WINGENTER, now pres- 
ident of the company, and Gene M. 
PLOEGER, now secretary—has 22 em- 
ployes. The company processes and 
packages 30,000 lbs. of primal cuts 
of meat per week for restaurants, 
hotels, supper clubs, hospitals and 
other institutions. 


TRAILMARKS 


Peter Carando, Inc., packers of 
Italian style specialty foods, has been 


in the 1960 Rome Food Fair, held in 
conjunction with the Olympics. The 
Springfield, Mass., firm was awarded 
the grand trophy cup for its overall 
exhibit, a gold medal and a certifi- 
cate of merit. These three honors 
had never before been given to a 
single firm. 


ble awarded top honors for excellence 


S. N. Nectow, a vice president of 
Swift & Company, Chicago, and 
president of A. C. Lawrence Leather 
Co., a division of Swift, will retire 
November 1 after more than 35 
years of service. Nectow, who began 
his career in the leather industry in 
1914, was appointed executive vice 
president of A. C. Lawrence in 1952 
and in 1956 was named president of 
the firm and a vice president of 
Swift. Nectow will be succeeded as 
president by J. T. JoHNSON, most 
recently executive vice president of 
A. C. Lawrence. 


Ricumonp W. Unwin, assistant 
to the president of Reliable Packing 
Co., Chicago, has been appointed 
chairman of the subcommittee on 
safety of the American Meat Insti- 
’ tute’s personnel relations committee, 
announced AMI president Homer 
R. Davison. The function of the sub- 
committee is to study matters per- 
taining to safety problems and prog- 
ress relating to the meat packing 
industry. 


C. W. Hess of Speco, Inc., Schiller 
Park, Ill., was re-elected chairman 
of the board of directors of the Meat 
Industry Supply and Equipment As- 
sociation at the group’s recent annual 
meeting in Chicago. Ivan G. Ports 
of Calgon Co., division of Hagan 
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pChemicals & Controls, Inc., Pitts- 
burgh, was named co-chairman. Vice 
chairman is Ken Koepke of Wm. J. 
Stange Co., Chicago. Other directors 
elected at the MISEA meeting are: 
















PROTECTION 


Doing things . paper so 
your meat makes the trip in ee 

best condition . . . keeps cal P Sm Th 

HPS men hopping to keep 


e shipping. Vilmentienie 
et us know your needs... CHICAGO 38 





cannot work wonders, 
but it can make you 
wonder why a little 
does so much... 











Vegex 


VE & EX Company 175 FIFTH AVE., NEW YORK 10, N. Y. 
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Your Name and Address on a 3¢ Postcard 
will bring you 10 DAYS FREE TRIAL SERVICE of 


“THE YELLOW SHEET’ 


Prove to yourself that an accurate, comprehensive report on going 
prices on most every type of meat and by-product will increase your 
profits. MAIL YOUR CARD TODAY! 


DAILY MARKET AND NEWS SERVICE — “The Yellow Sheet” 
15 West Huron Street Chicago 10, Ill. 











Ep Packarpb, Merck & Co., Inc., Rah- 
way, N. J.; Harotp ScHerer, All- 
bright-Nell Co., Chicago; CHARLES 
GamMBILL, The Globe Co., Chicago; 
E. V. Krurcer, Marathon, a division 
of American Can Co., Menasha, Wis.; 
Larry Starr, Koch Equipment Co., 
a division of Koch Supplies, Inc., 
Kansas City, Mo.; Rautpo Brunn, 
Baltimore Spice Co., Baltimore, and 
CHarRLES Hawtey, Meat Packers 
Equipment Co., Oakland, Cal. 


Eart Younc, sales manager at 
Texas Meat Packers, Inc., Dallas, 
Tex., has been elected president of 
the Fort Worth area Quartermaster 
Association. 


H. A. Extiort, president of Elliott 
Packing Co., Duluth, Minn., was 
elected president of the Minnesota 
Arrowhead Association, formed to 
promote Minnesota vacations. 


Oscar G. Mayer, sr., president of 
Oscar Mayer & Co., Madison, Wis., 
and chairman of the Oscar Mayer 
Foundation, Inc., presented a grant 
of $5,000 to Marquette University, 
Milwaukee, towards the establish- 
ment of an Institute of American 
Democracy. The gift was accepted 
by Fr. Epwarp J. O’DonnegELL, S.J., 
president of the University, who said 
that Marquette plans to develop an 


extensive collection of books, papers 
and basic documents tracing the de- 
velopment of American democracy. 


R. V. Mozer has been elected a 
director of Swift-Canadian Co., Ltd., 
Toronto, Ont. Mozer joined Swift- 
Canadian in 1939 at its Winnipeg, 
Man., plant. Since March, 1959, he 
has been general provision manager 
at the firm’s Toronto plant. 


DEATHS 


JosepH W. Horra, 73, retired sales 
manager of S. R. Gerber Sau- 
sage Co., Inc., Buffalo, N. Y., died 
after an illness of 18 months. Hoffa 
started his career in the meat pack- 
ing industry in 1902 and began work- 
ing for Gerber in 1921. He had re- 
ceived a 50-year service pin from 
the American Meat Institute. 


Lewis CaTTaNEo, 81, owner of 
Milano Sausage Factory, Los An- 
geles, died recently. Surviving are 
his widow, ANGELINA, and a daugh- 
ter, Mary. 


Max Yavner, 56, general manager 
of Tantleff Beef Co., Inc., Newark, 
N.J., died recently. 


Cart A. Fatter, 53, general man- 
ager and partner of The Herman 


Falter Packing Co., Columbus, O., 


BLUE RIBBON beef purchased by 
Swift & Company, Chicago, at 23rd 
annual 4-H, FFA and Fat Cattle Show 
and Sale in Archbold, O., is shown 
to Ed Miller (right), Wauseon, O., by 
L. B. Oxborough, manager of hotel 
sales for Swift. Miller, who won five 
blue ribbons for pen of Black Angus 
steers he raised, was brought to 
Cleveland as guest of Swift and 
United Food Management Services, 
Inc., which featured prize winning 
beef from show in Cleveland area. 





died. Survivors include his wife, 
Dorotuy, two sons and five brothers, 
JoHN, Ben, Herman, Leo and Paut. 
All the brothers are associated with 
the meat packing firm. 


























- BEEF - VEAL - PORK - LAMB { 
ALL BEEF FRANKFURTERS 


>» 


‘Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


tell 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 


DESCRIPTION BY 
“A CASING MAN’S CASING MAN" 
Now Ready to Solicit Your Casing Needs on a Direct Basis 


INTERSTATE CASING COMPANY 


285 Hudson St. New York 13, N.Y. 
Algonquin 5-8558 ° Cable INTCASCO, NY 


Associated Companies in these Countries: 
35A St. John St., London, E.C.I. 


1, Rue Baudin—Bondy (Seine) France 
9-11 Rue Bisse, Brussels, Belgium 





























The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPoRATION 


OFFICE AND FACTORY, PORT CHESTER, N. ’ 


THE NATIONAL PROVISIONER, OCTOBER 29, 1960 








PEERS A) OSSFSS/ S4e9seaz sages 


= SARs] 























23rd 
Show 
hown 
)., by 
hotel 
1 five 
\ngus 
nt to 

and 
vices, 
nning 
area. 





wife, 
thers, 
PAUL. 
1 with 










































































CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, Count address or box numbers as 8 
$5.00; additional words, 20c each. ‘‘Posi- words. Headlines, 75¢ extra. Listing ad- 
tion Wanted," special rate; minimum 20 vertisements, 75¢ per line. Displayed, 
words, $3.50; additional words, 20¢ each. $11.00 per inch. 








Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 








CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 








POSITION WANTED 


CAR ROUTE 
SALESMAN or MANAGER 
ENCED: In provisions, beef, veal, lamb. 
a te return to meat or allied industry. 
Heavy car route sales experience plus 6 years 
home office manager of 55 route division includ- 
ing many mixed car accounts with large inde- 
pendent packer. Good personal producer, can 
handle heavy individual car route, branch, chain 
store nts, or as you wish. Also 
considerable personnel experience in_ hiring, 
beginner salesmen. Best references. De- 
in business administration. Sober, good 
reason for Will rel te. Available im- 
mediately. For complete resume write W-485, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill., or call Fred E. Dean, HE 
74902, Austin, Minn. 














CHEMICAL ENGINEER: 10 years’ experience 
with rendering and solvent extraction equipment 
and processes. Interested in equipment sales and 
process development in rendering or related in- 
dustries. W-496, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





PRODUCTION MANAGER: Of complete packing 
plant in south, wants to relocate. Heavy on sau- 
sage manufacturing experience. Prefer south. Re- 
plies confidential. W-498, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Iil. 





BEEF SUPERINTENDENT: 27 years’ experience, 
modern slaughtering methods, hides, mainte- 
nance, sales—distributive, chains, carlots through 
brokers, east or west coasts. W-499, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Til. 





CATTLE BUEYR: 16 years’ experience in all 
classes of slaughter cattle. Will transfer any- 
where. W-500, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





FOREMAN: Curing, smoking. Desires a steady 
job. 20 years’ experience. Age 46, non-drinker. 
References. Honest. W-511, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


HOG CUTTING FOREMAN: Western area packer 
has opening for qualified supervisor capable of 
performing all operations. Send resume of ex- 
perience, personal status and salary requirements 
to Box W-479, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 











HELP WANTED 





To “SAUSAGE MAKERS MACHINERY AND 
EQUIPMENT” Salesmen and Distributors who 
cover all parts of the United States. Contact us 
re our making arrangements with you to take 
orders for Sayer’s Sausage Casings on a liberal 
commission basis. Our Sayer Sausage Casings can 
be sold together with your present line of Ma- 
chinery and Equipment very nicely, more so than 
any other line. Sayer’s most ful sal 
are those who handle S Machi y and 
Equipment. Write immediately before your ter- 
ritory is taken by others. 
SAYER & COMPANY, INC. 
810 Frelinghuysen Avenue 

Newark 12, New Jersey 


HOTEL and RESTAURANT 

PROD. DEPT. FOREMAN 

MUST HAVE: Top skill and knowledge in por- 
tion meat cutting for hotel and restaurant trade, 
plus some experience in supervising hotel and 
restaurant production operations, training em- 
ployees, etc. We are a growing south Ohio full 
line packer. We will pay a good salary and re- 
location expenses to the right man who can help 
our hotel and restaurant department by efficient 
production operations and cooperation with sales. 
Write briefly of your experience and salary 
needs, to Box W-448, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 


CONTROLLER — ASSISTANT 


MEDIUM SIZED: Meat pr i p hav- 
ing national and international distribution of 
well known consumer products, headquarters in 
east, seeks man with accounting degree plus 
approximately 10 years’ experience in public and 
private accounting. Managerial abilities are nec- 
essary for llent t growth op- 
portunities. Five figure salary plus other com- 
pensation benefits. Please send complete resume 
of experience and education with salary require- 
ments, for prompt consideration. All replies held 
in strict confidence. Our staff knows of this 
position vacancy. W-488, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, 
N. Y. 























PLANT SUPERINTENDENT 

FULL LINE: Ohio packer with modern plant, 
wants officer caliber manager of operating di- 
vision. Experience in directing meat plant oper- 
ations important, but proven ability to plan 
and organize and to develop men is essential. 
Base salary is equitable and is supplemented by 
bonus. Send brief resume showing past accom- 
plishments and earnings, to Box W-501, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





MAN, EXPERIENCED and ACQUAINTED: With 
packinghouse meats and meat by-products, to 
organize buying units for purchasing lungs, melts, 
cheap cuts, etc., in a few large packinghouse 
centers. To work out of general offices located 
in central U. S. Permanent position, excellent 
salary. Answers confidential. W-492, THE NA- 
gee — 15 W. Huron St., Chi- 
cago 10, ° 





URCHASING AGENT: We are seeking a man 
with up to 5 years’ experience in generai pur- 
chasing. Heavy packaging and printing. Prefer 
college graduate. Position has t 


SAUSAGE KITCHEN FOREMAN 
TO DIRECT: Sausage making, smoking opera- 
tions under general direction of assistant plant 
superintendent, in full line packinghouse in 
southern Ohio. Computer formulations used. 
Position demands alert, progressive manager cap- 
able of growth with company. Good salary and 
relocation expenses. Send brief resume in con- 
fidence to Box W-475, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


SPACE WANTED 








growth opportunity. Submit complete resume in- 

current earnings to: Personnel Manager, 
STAHL-MEYER, Inc., 172 East 127th St., New 
York 35, N. Y. 





OLEOMARGARINE PACKER: Of one pound 
prints wanted. Established packinghouse products 
needs reputable shipper for sales to 

and chains in north Jersey-metro- 

Politan area. Reply to J. L. EPSTEIN Brokerage 
Corp., 95 River Street, Hoboken, N. J. 


KILL-FLOOR SUPERINTENDENT: Medium sized 
packing plant, located in the southwest, is offer- 
ing good opportunity for superintendent of beef 
and hog kill. Please submit complete resume, 

desired. W-502, THE NATION- 
Tro VISIONER, 15 W. Huron St., Chicago 








LIVESTOCK BUYER: Wanted for the Wisconsin 

Must know cattle and calves. Only ambi- 
responsible person considered. W-503, 
NATIONAL PROVISIONER, 15 W. Huron 
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SPACE WANTED: 6 to 8,000 sq. ft. refrigerated 
space plus 3 to 4,000 unrefrigerated space, suit- 
able for food processing in Chicago area. Must 
be able to obtain B.A.I. inspection. SW-478, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 


PLANTS FOR SALE 


TWO BED PACKING PLANT 

FOR SALE or LEASE: Plant in the southwest, 

also equipped for hog kill, and with modern saus- 

age factory. Ample supply of boning beef and 
slaughter calves available in area. 

FS-453, THE NATIONAL PROVISIONER 

15 W. Huron &t., Chicago 10, Ill. 











IN CHICAGO: For sale, modern wholesale meat 
plant in re-inforced concrete building. Total 
area 18,000 sq. ft. 11,000 sq. ft. railed coolers, 
4,000 sq. ft. warehouse. Balance office area. 
FS-508, THE NATIONAL PROVISIONER, 15 W. 





. Chicago 10, Ml. 


PLANTS FOR SALE 


MEAT CANNING PLANT: 
Modern U.S. inspected one-story plant, complet- 
ed in 1958. New, modern equipment. Located in 
new industrial area on railway siding. 12,000 
sq. ft. floor space with ample cooler space. This 
plant specializes in Pit-cooked Barbecued beef 
and pork and other specialty items. Also spe- 
cializing in No. 10 size canned meat for schools 
and other institutional trade. Centrally located 
for nation-wide business. Also located in one 
of the nation’s best livestock producing areas. 

FS-506, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, 
CLEVELAND PROVISION PLANT 
* 250,000 lb. per week capacity 
* Readily converted to B.A.I. 
* Separate office and garage building 
* Adequate parking facilities 
* Just off freeway networks near heart of city 
* 56,000 square feet of floor space 
* Equipment available. Inquire: 
sialon bese ape L. ZIEGLER 

nion Commerce Bldg., Phone P 

1-4535, Cleveland 14, fom wee st 
ESTABLISHED PROFITABLE BUSINESS 
Owner wishes to retire. Fully equipped cold 
storage plant (2 buildings) sharp freeze, smok- 
ing, curing and sausage rooms. Slaughterhouse 
available. Unbelievably low price. Low down 
payment. Owner will finance, reasonable terms 
to qualified ambitious buyer. Lovely central 
Wisconsin city. For full particulars write to 
Box FS-497, THE NATIONAL PROVISIONER, 
15_W. Huron St., Chicago 10, Ml. 
MODERN PLANT: FULLY EQUIPPED 


50’ x 65’, on land 51’ x 155’, Suitable for all 
branches of meat business except slaughtering. 
——— hee cooler 25’ x 50’. Concrete 
zing room 10’ x 18’. Retail de 
50’ ete. Priced low. paeevneeeil 
GIANT MEAT MARKET 
12625 West Dixie Hwy. North Miami, Florida 


EQUIPMENT FOR SALE 
HUMANE KILLING EQUIPMENT 
One—#1005 Boss restraining conveyor 14 ft. 
long; 2—1 H.P. total enclosed motors, 220, 60, 
3 phase. Push button start, 1% months old, in 
excellent condition, $3,500.00. Two each— +1004 
Boss stunning units, pistol type, complete, 1% 
months old, in excellent condition, $420.00 each. 
One each—Special Boss moving top conveyor 
table, 16 ft. long, with 6 inch pitch flights, 5 
ft. long with 2—1 inch x 12 inch slots on end. 
Frame fabricated for blood trough. Drive com- 
plete with vari-speed pulley. Total enclosed mo- 
tors. 220, 60, 3 phase, all galvanized, new, un- 
used, $4,000.00 





Ml. 

















AMERICAN PACKING COMPANY #1 
3858 Garfield Ave., St. Louis 13, Mo. 
Phone FR 1-5800 





Purchased 


One SC-J Insulated Shrink Tunnel Sept., 1954 

One HT-K Cry-o-vac Machine Oct., 1954 

One HT-K Cry-o-vac Machine July, 1955 

— HT-K Cry-o-vac Machine Sept., 1957 
e 


Cry-o-vac HT-K machines were originally 
$3300.00 and the shrink tank cost $1890.00. 
The three Cry-o-vac packaging machines are 
semi-automatic. They are capable of packaging 
approximately 12 small units per minute. The 
HT-K machines draw the vacuum, twist the bag 
and clip automatically. 
All in excellent condition. 
We would like to receive offers from interested 
parties. 
FS-507, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 
RECONDITIONED AND GUARANTEED 
“Cincinnatian” Dehairer 2 H.P. Motor 3/60/220 
New Belts $595.00 
Advance Model Stainless Steel Loaf Browner 
Complete Gas Burner and Control $340.00 
Fs-509, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 
FOR A SHORT TIME ONLY: We will sell one 
Dupps Gambrelling Table, size 5’ x 10 with a 
26” platform, and scalding vat, size 5’ x 8’ x 30” 
deep with platform, complete for $400.00, subject 
to prior sale. VOELKER & CO., Terminal Build- 














Huron St., Chicago 10, Ill. 
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ing, 500 East Markham, Little Rock, Arkansas. 
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BARLIANTS 


Current General Offerings 


2823—PICKLE INJECTOR: Anco #992 ___-$ 2,500.00 
2855—FROZEN MEAT SLICER: GEMCO 2-16, auto 
feed, stainless table, 3 HP. mir. 
2826—MINCEMASTER: Griffith, 50 HP. 


age Me palpiartag (2) Hayssen 
I—mdl. #91 
|—mdl. or i 

2768—HYDRO CUTTER: Weber mdi. AD922, 9” stroke, 
for frozen block 8” x 22”, 5 HP. ___Bids requested 

2827—SEYDELMANN CUTTER: mdi. K40IP, 700% 
cap., 100 HP. Louis Allis mtr. _________-$ 7,500.00 

2825—HOG: Mitts & Merrill #CRB-I2, 2-set knives, 
40 HP. elec. mtr. & controls, good cond. $ 1,650.00 

2828—SMOKEHOUSE: Julian 6-cage, 14’ long, 8’ wide, 
8’9” high, stainless doors, 5 HP. blower, smoke 
generator, stainless ducts, gas fired ____$ 1,250.00 

2809—BACON WRAPPER: mdi. FA-2, ¥, HP. mtr., 
60-65 pkgs/minute, w/Roll Leaf Code het new 

2 . 


-$ 2,500.00 


equipment, in original crate 


2803—AMMONIA COMPRESSOR: Creamery Pack- 
age, 6 x 6 vertical, 20 HP. mtr. $ 750. 


“ioe ICER: York mdl. 


2 TLA 352, 
HP. mtr 


ra --$ 1,000.00 
2789—CURB PRESSES: a) French Oil Mill, w/84” 
curb, I—Union Hydraulic steam Pump, 1—Wor- 
thington Electric Hydraulic Pump, extra ram & 
stainless curb bars, excellent mien 
on foundation : ce . $ 7,500.00 
2723—SLICER: U.S. mdl. 175-SS, excel. 
cond. eS LARA 
2887—COOKER: Discs es + iktd. head, center 
charging dome, 30 HP. TEFC mtr. .-$ 1,950.00 


2830—STUFFER: Globe ened cap., 
stuffing valves ____ 


w/air piping & 
.----$ 1,250.00 


M- Hig reg CONVEYOR: 20’ Y long, het finger, 
'4 HP. $ 600.00 


Rises SCALE: Toledo mdl. 31-2122 FC, 

1600%, 1000# dial x I graduation ___$ 295.00 
M-157—GRINDER: Buffalo #78-B, 25 HP.__$ 
M-I58—CUTTER: Buffalo #50, 30 HP. _____$ 


M-I59—MIXER: Buffalo #3, 
hand tilt, 7!/. HP. mtr. 


M-164—FROZEN MEAT SLICER: Keebler, 
1% HP. motor - 


M-166—STUFFER: Buffalo 300# cap. __- 
M-I65—FLAKE-ICER: York mdi. 2TLA352, 
5 HP. mfr. 


850.00 
500.00 


bowl, 
750.00 


stainless steel 


225.00 
500.00 


850.00 


331,” 
145.00 


The vad dial, 
--$ 275.00 


M- 173—STUFFING TABLE: stainless steel top, 
x 14’ long, 30” high, curved ends $ 
M-186—BENCH SCALE: — mdi. 2081, 

25 tare, 50# cap. beam 
M-190—COOLERS: (2) owe mdi. 632, direct 
expansion ammonia, 3% to 3 HP ea. Se 450.00 


M-20I—BAND SAW: Jim vase mdl. 15” with 
stainless steel table ad 250.00 


M-204—TY-PEELER: mdi. 


500, b: saeitaeiatons 
steel tank 


: -.--$ 2,350.00 
M- 250—SMOKEHOUSE ¢ CAGES: (29) 30” Pe 51” 
high, 5-station, 2 wheel Bacmisias for 4 
sticks anus aac * 15.00 
M-293—COOKER: 5’ x %, flat bolted heads, 20 HP. 
mtr. Thru Foote oda ‘reducer __ .00 


M-294—COOKER: 5 x 10’, 
pelea lai 
M-207—HOG: Mitts & Merrill model _— 

25 HP. -----$ 650.00 
M-313—TANK: whens 60,0003 cap., 10’ high 
straight side, II’ dia. closed top, purchased 
1952—cost over $4,000.00 =... -$ 450.00 


$-1038—UNIT COOLERS: (3) cane mdl. 24410ATC, 
excellent condition __ __.ea. $ 575.00 


#537, 
$2 


Anco Laabs, ie HP 
$ 1,250.00 


$-1040—CUTTER: Boss Chop-Cut mdi. 
40 HP. motor 


S-1219—TABLE: (Frank Wrapping) stainless steel, 
18’ long, 47” wide, w/12” st: conveyor, 
16’ belt at center ____ , --$ 350.00 

$-1230—KETTLES: (2), ee, Wearever alum., 200 
gal. cap., 44” 1.D. _ __....ea. $ 125.00 


S-1010—PAK-ICER: Vilter, syle 1180032A, 
VY, HP. mtor 5 


.250.00 
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CLASSIFIED ADVERTISING 





EQUIPMENT WANTED 


WILL PAY: $3,000 delivered Chicago, for 300 to 
500 ton curb press with electric pump—in good 
condition. Also want filter press. Rose Packing 
Co., 4900 S. Major Ave., Chicago 38, Ill. 





WANTED: KARTRIDG-PAK LINKER AND 
STRIPPER. EW-493, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





WANTED: Presto Linker for natural casings, in 
good condition. Write SAN BERNARDINO 
SAUSAGE CO., P. O. Box 345, San Bernardino, 
Calif. 





EQUIPMENT: Of small plant wanted, with 1 or 
2 beef kill complete operation. Hog kill of about 
100 head operation and sausage equipment. EW- 
504, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





EQUIPMENT FOR SALE 





PRICED TO SELL: Small packer hog killing and 
sausage manufacturing equipment. L. P. ILGEN, 
Ice and Cold Storage, Lewisburg, Pennsylvania 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


* 


We Lease Expeliers 


PITTOCK & ASSOCIATES, Glen Riddle, Penn 





1—York 8” x 8”, Y-36 enclosed ammonia com- 
pressor 2-cylinder, standard V-belt drive. 

1—York 7%" x 7%”, Y-36 enclosed ammonia 
compressor 2-cylinder, standard V-belt drive 
with flat wheel. 

FS-468, THE NATIONAL ae 

Madison Ave., New York 22, 5 a 
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$-1234—AIR COND. CABINET TYPE SMOKEHOUSE: 
galv., 1374” long x 8710” wide, 8’6” high, good 
condition $ 850 
S-1Z40—SMOKESTICKS: (600) aluminum, 
Heavy & Light " Stas > .20 


Pe APPLIER: Cry-O-Vac mdi. FHCE, 
w/mdl. CGC Clip Feeder & Stainless steel 
Dip Tank #£1078, 20!/2” x 30/2” x 25’. _.$ 350.00 


S-1272—AMMONIA COMPRESSOR: Vilter, 5/2. x 
5/2 $ 600.00 


C-1IS—PAK-ICER: Vilter 3!/2 ton, 
2 ton storage Bin 


C-347—HOIST: ~— N33, enveenite pen gate, 
6/2’ x 12’ door, 3 HP. en 


C-348—BEEF LANDER & HOIST: automatic, Anco 
#473, w/motor - $ 200.00 


#9118, stainless 
$ 450.00 


C-437—CALF HOIST: Boss #130, w/master 
3 HP. motor $ 


F-4080—TRIPE SCALDER: Anco #42, size #2, 6’ x 
39” cyl., 14” perf., 3 HP. mtr. $ 400.00 


F-4085—HOG & SHEEP HEAD SPLITTER: Anco — 
2 HP. mtr., V-belt drive ______- $ 150.00 

F-4113—CLIP APPLIER: ee mdl. CGC, 
gravity feed, foot operated 100.00 

F-423|—BAND SAW: Jones-Superior 36”, stainless 
steel table, 3 HP. mtr. $ 450.00 


F-4272—BLOOD DRYER: Mechanical 5 x 12’, flat 
head, 40 HP., charging dome one end __$_1,350.00 


All items subject to prior sale and 


EQUIPMENT FOR SALE 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL, 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—-SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





USED EQUIPMENT SALE 


Many choice items including Anderson Expeller, 
melters hasher grinder, scales, trucks, ete, 
For complete list and details, 


write 


W. E. HARVEY, SWIFT & CO. 
PURCHASING DEPARTMENT, 
Union Stock Yards, Chicago, Il. 





PACKINGHOUSE EQUIPMENT: Hardware for 
cold storage doors for government inspected 
lockers. Stainless steel and molybdenum boning 
tables and other miscellaneous packinghouse 
equipment. Allied Cold Storage Co., 4021 §. 
Normal Ave., Chicago, Ill. Telephone DRexel 
3-4500. 





MISCELLANEOUS 


DO YOU HAVE EXTRA 
HOG KILLING CAPACITY? 
We need a packer to custom kill 1,100 hogs per 
week now, and in the future, for year around 
business. We can provide all trucking. W-44, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 








DRESSED HOGS 


Due to our increased killing capacity, we can 
offer selected or regular dressed hogs on a 
steady basis to go to the east coast. W-495, THE 
NATIONAL PROVISIONER, 15 W. Huron St, 
Chicago 10, Il. 





LOSS CORPORATION WANTED 
Profitable meat company would like to acquire 
through purchase or merger, a packer or whole- 
saler with a substantial tax loss. Principals only. 
W-494, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





USDA—GOVERNMENT PROBLEMS? 
WE EXPEDITE LABELS (8 hour service) 
Plans, Construction, Inspection, FDA, Sales 
Matters. We supply FASTEST GOV 
MARKET information. Low cost: Monthly, 
hourly, per item. 
JAMES V. HURSON 

609 Albee Bidg., 1426 G. Street., N. W. 
Washington, 5, D. C. Telephone REpublic 7-412 





BROKER: Active New York broker with office 
desires fresh or smoked meat items for chains 
and wholesalers. W-510, THE NATIONAL PRO 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





CHICAGO BONER: Limited to space, specializing 
in canner and cutter cows, can use up to 200; 
000 p ds of b 1 meat from out-of-town 
boners. Fresh or frozen. W-505, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 








© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, III 
WAbash 2-5550 


BARLIANT & ©. 








HOG + CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker @ Counsellor @ Exporter © Impot 


407 SO. DEARBORN ST., CHICAGO 5, 
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DRexel 


The ANCO Pow-R-Pak Cookers 

with their singularly improved drive 

and agitator design, are examples 
<a of the strict importance we place 
ie 7-412 on durability, lubrication, ease of 
part replacement and efficient 
performance. The Allbright-Nell 
Co. puts the highest quality of 
ecializing material and workmanship into 
voto ANCO machinery. 


TIONAL 
‘o 10, I. & 


10, I. 


Write for new booklet No. 85 — 
HEEP "“ANCO Planned Rendering." 


THE ALLBRIGHT-NELL CO. 


SUBSIDIARY OF CHEMETRON CORPORATION 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 





SAFE, HUMANE 
SLAUGHTERING 
STARTS 


Write for the new 
KOCH Booklet ‘“Hu- 
mane Slaughter Equip- 
ment’’ or request a 
demonstration in your 
plant. 








EQUIPMENT 


with 

KOCh 

HUMANE STUNNING 
EQUIPMENT 


No Bullets! No Loose Cartridges! 


KOCH Humane Stunning Equipment features captive bolts 
with limited travel assuring complete control. 

The KOCH Cash-X Pistol is operated by a blank cartridge 

that drives the captive bolt through the skull in an instant. It 
produces complete unconsciousness, and complies with humane 
slaughter regulations. 

The KOCH Cash Knocker is a humane mechanical concussion 
knocking hammer that eliminates the danger of glancing blows 
that are harmful to the animal and operator. 


Flexible time payment and equipment rental plans! 














